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A  Few  of  the  Special  Features  of  this  Issue 

The  Fruit  and  Produce  Trade  of  Chicago 
How  the  Government  Makes  Crop  Estimates 
Fruit  Grading  Rules  for  the  Northwest 
Bhght  Resistance  in  Pears 
Information  About  Evaporators 


South  Water  Street  has  been  long  recognized  as  one  of  the  most  famous  fruit  and  produce  centers 
in  the  world.  The  fruit  and  produce  dealers  were  packed  on  this  street  like  sardines  in  a  box.  The 
street  was  so  crowded  that  when  the  wagons  backed  up  there  was  a  solid  string  of  wagons  on  each 
side  of  the  street  with  not  over  six  Inches  between  the  hubs.  The  above  illustration  is  a  picture  of 
the  new  terminal,  which  will  provide  ample  facilities  for  the  fruit  and  produce  trade  of  Chicago, 
which  is  exceeded  by  only  one  city  in  the  United  States,  that  being  New  York. 
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Suppose  We  Pared 
This  Tire 


Suppose  this  All- Weather  tread — which  is  now  dou- 
ble-thick— were  pared  to  the  thinness  of  the  usual 
anti-skid.  Do  you  think  that  the  grips  would  endure 
and  the  tread  endure  as  now?  Or  would  it  resist 
puncture  like  this  matchless  tread? 

Suppose  we  used — as  some  do — one  less  ply  of  fabric. 
Suppose  the  whole  tire  were  made  lighter.    Could  the 
tire  stand  use  or  misuse  as  Goodyear  tires  do  now? 
Suppose  we  oaiitted  our  other  exclusive  features: 
Our  No-Rim-Cut  feature — 
Our  "On-Air"  cure  to  save  blowouts — 
Our  rubber  rivets  to  combat  loose  treads — 
Our  126-piano-wire  base  for  security. 
All  others  do  omit  them.  All  of  them  are  costly.  One 
of  them — our  "On-Air"  cure — costs  us  $450,000 yearly. 

But  could  Goodyear  Forti- 
fied Tires  retain  top  place  if 
we  did  not  give  those  extras? 


We're  Adding 
Betterments 

Instead  of  that,  we  are  all 
the  time  adding  betterments. 
We  spend  on  one  department 
.$100, 000  yearly  to  seek  out 
new  improvements. 


GOOD,^1EAR 


Fortified  Tires 


Fortified 
Against 


Our  AU-Weather  tread — always  double-thick — has 
been  made  still  thicker  on  some  sizes. 

We  have  added  an  average  of  14  per  cent  to  the 
thickness  of  our  Inner  Tubes. 

And  we  are  making  our  own  fabric  to  secure  an 
extra  strength. 

Price  Reductions 

Yet  we  have  made  big  price  reductions  three  times 
in  two  years.  Our  last — on  February  1st — brought 
the  total  to  45  per  cent.  That  is  largely  due  to  multi- 
plied output. 

Today  jou  are  getting  in  Goodyear  Fortified  Tires 
the  best  value  ever  known  in  tire  making. 

It  is  due  to  yourself  that  you 
get  these  tires.  They  are  sav- 
ing millions  of  dollars  and  mil- 
lions of  troubles  to  motor  car 
owners  each  year.  And  men 
know  this.  Last  year  they 
bought  about  one  Goodyear 
tire  for  every  car  ia  i;se. 

Join  these  contented  tire 
users.  Any  dealer  will  supply 
you. 


AKRON.  OHIO 


/  Rim-Cuts -by  our  NoRiin-Cut  feature. 
'  Blowouts— by  our  "On-Air"  cure. 
-    Loose  Treads— by  many  rubber  rivets. 

i Insecurity — by  12(1  braided  piano  wires. 
Punctures  and  Skidding  — by  <wr  double 
thick  All  Weather  trea^/ 


THE  GOODYEAR  TIRE  &  RUBBER  COMPANY,  AiCRON,  OHIO 

Makers  of  Goodyear  "Tire  Saver"  Accessories;  also  Goodyear  "Wing"  Carriage  Tires  and  otber  Types 
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The  Paris  Fair 

Hood  River's  Largest  and  Best  Store 
RETAILERS  OF 

EVERYTHING  TO  WEAR 

AGENTS  FOR 

HAMILTON  &  BROWN  AND 

THE  BROWN  SHOES 
HART,  SCHAFFNER  &  MARX 
CLOTHES 
MANHATTAN  SHIRTS 
JOHN  B.  STETSON  HATS 
NEMO  CORSETS 

Strictly  Cash— One  Price  to  All 


IF  YOU  WANT  TO  MARKET 
YOUR 

FRUIT 

RIGHT 

ALWAYS  SHIP  TO 

W.  B.  Glaf  ke  Co. 

WHOLESALE  FRUITS 
AND  PRODUCE 

108-110  Front  Street 
PORTLAND,  OREGON 


The  Old  Reliable 

BELL  &  CO. 

Incorporated 

WHOLESALE 

Fruits  and  Produce 

112-114  Front  Street 
PORTLAND,  OREGON 


Mark  Levy  &  Co. 

COMMISSION 
MERCHANTS 

Wholesale  Fruits 

121-123  FRONT  AND 
200  WASHINGTON  ST. 

PORTLAND,  OREGON 


Things  We  Are  Agents  For 

Knox  Hats 
Alfred  Benjamin  &  Co.'s  Clothing 

Dr.  Jaeger  Underwear 
Dr.  Deimel  Linen  Mesh  Underwear 
Dent's  and  Fownes'  Gloves 

Buffum  &  Pendleton 

311  Morrison  Street 
PORTLAND,  OREGON 

Store  Your  Apples 
in  Spokane 

The  Natural  Storage  Center 

Take  advantage  of  storage  in 
transit  rate  and  the  better  mar- 
ket later.    "Write  us  for  our  dry 
and  cold  storage  rate  and  infor- 
mation. 

Company 

SPOKANE,  WASHINGTON 

W.  H.  DRYER                                                                                          W.  W.  BOLLAM 

DRYER,  BOLLAM  &  CO. 

GENERAL 
COMMISSION  MERCHANTS 

128  FRONT  STREET 

PHONES:    MAIN  2348                                                    PORTLAND,  OREGON 

LEVY  &  SPIEGL 

WHOLESALE 
FT?TTITS?  AND  PTJODTICF. 
Commission  Merchants 

SOLICIT  YOUR  CONSIGNMENTS 
Top  Prices  and  Prompt  Returns 
PORTLAND,  OREGON 

STORAGE 

Ship  your  Furniture 
to  us  to  be  stored 
until  you  are  located 

TRANSFER  &  LIVERY  CO. 
Hood  River,  Oregon 

Richey  &  Gilbert  Co. 

H.  M.  GiLBEBT,  President  and  Manager 
Growers  and  Shippers  of 

YAKIMA  VALLEY  FRUITS 
AND  PRODUCE 

Specialties:  Apples,  Peaches, 
Pears  and  Cantaloupes 

TOPPENISH,  WASHINGTON 

Established  1893 

W.P.KRANER&CO. 

Importers  and  Tailors 

2nd  Floor  Couch  Bldg. 
109  Fourth  Street 
Portland,  Ore. 

Geo.  E.  Kramer           C.  W.  Stose 

Orchardist 
Supply  House 

Franz  Hardware  Co. 

HOOD  RIVER,  OREGON 

W.  F.  LARAWAY 

DOCTOR  OF  OPTHALMOLOGY 

EYES  LENSES 
TESTED     ^^f^  GROUND 

Over  30  Years'  Experience 

Telescopes,  Field  Glass 

Magnifiers  to  examine  scale 

Hood  River        and  Glenwood 

Oregon  Iowa 
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Arsenate  of  Lead 

The  widely  increasing  demand 
for  our  unsurpassed  product  shows 
that  quality  is  now  properly  appre- 
ciated by  the  expert  grower.  The 
high  standard  of  16%  Arsenic 
Oxide,  together  with  great  body  or 
covering  power,  will  be  rigidly 
maintained  in  all  of  our  shipments. 

ARSENATE  OF  LEAD 

Paste  and  Powdered. 

BORDEAUX  MIXTURE 

Paste  and  Powdered. 

CAL-ARSENATE 

(Pure  Calcium  Arsenate) 

Paste  and  Powdered. 

Riches,  Pi ver  &  Co. 

NEW  YORK 

Apple  Growers'  Association 
Hood  River,  Oregon 

PfafiF,  Francies  &  Page 
Wenatchee,  Washington 


The  New  Era  Auto-Irrigator-works  whiie  You  sieep 

The  thing  you  have  been  looking  for — something  which  will  distribute  your  water 
into  furrows  with  a  uniform  rate  of  flow  and  not  require  your  continued  attention.  It 
has  been  thoroughly  tested  for  two  years  and  its  users  speak  in  enthusiastic  praise  of 
its  work.  The  more  rough  and  more  difficult  your  land  is  to  irrigate  the  more  the 
advantages  of  this  irrigating  device  appeal-.  It  consists  of  a  canvas  hose  with  apertures 
along  one  side,  spaced  about  20  inches  apart,  from  which  the  water  escapes  into  the 
furrows.  These  apertures  are  fitted  with  a  regulating  device  to  regulate  or  stop  the 
flow  of  water.  The  hose  is  tapering  in  form  to  conform  to  the  gradually  diminishing 
volume  of  water.  The  standard  size  is  75  feet  long  and  6  inches  in  diameter  at  large 
end,  and  tapers  to  11/2  inches  diameter  at  small  end,  which  is  open.  It  has  a  capacity 
of  about  one-half  cubic  foot  of  water  per  second  when  the  water  in  the  ditch  is  raised 
about  8  inches  above  the  level  of  the  land.  This  will  require  that  your  ditch  banks  be 
thrown  up  a  little  higher  than  they  generally  are  at  present.  The  hose  is  easily  and 
quickly  set  in  operation  by  connecting  it  with  a  pipe  set  into  the  ditch  bank.  The  end 
of  pipe  in  the  ditch  has  a  cylindrical  screen  fitted  over  it  to  prevent  the  entrance  of 
leaves,  etc.  The  hose  is  light  and  when  one  strip  of  land  is  irrigated  it  is  easily  carried 
to  the  next  strip.  Where  more  than  one  hose  is  needed  they  can  be  used  in  a  series, 
according  to  the  number  needed.  This  device  will  pay  for  itself  in  two  months'  use  or 
less,  besides  saving  from  20%  to  50%  in  your  water  and  producing  better  crops  by  the 
uniform  application  of  water,  and  also  preventing  your  land  from  washing.  For  fuller 
details  send  for  descriptive  circular.  Will  make  a  special  discount  on  the  first  five 
Irrigators  bought  and  used  in  any  community.  We  desire  implement  dealers  to  sell  this 
great  labor  and  water-saving  device  in  every  town,  or  agents  to  demonstrate  and  sell  it. 
Good  money  for  live  men.    Can  be  mailed  anywhere  in  the  United  States  by  parcel  post. 

For  particulars  and  prices  address 

AUTO-IRRIGATOR  MFG.  CO.,  Box  609,  Denver,  Colorado 


KIMBALL 
CULTIVATOR 

to  keep  your  Orchard 
in  Perfect  Condition 


THE  first  thing  in  the  spring,  as  soon  as  the 
ground  is  dry  enough,  it  should  be  well 
plowed  or  disced  both  ways,  or  diagonally 
if  the  trees  are  planted  in  that  manner. 

The  rest  of  the  season  nothing  Is  needed 
but  the  KIMBALL,  which  should  be  run  over 
the  ground  at  least  twice  each  month  during 
the  summer,  or  as  soon  as  the  ground  is  dry 
enough  after  a  hard  rain,  or  after  Irrigation. 

This  will  break  up  the  crust  and  stop  evap- 
oration, for  when  the  soil  bakes  and  opens  in 
cracks  is  the  time  of  the  greatest  evaporation. 

More  cultivation  and  less  irrigation  will 
produce  better  fruit,  and  it  will  keep  longer 
than  where  too  much  water  is  used. 


It  is  now  for  fruit  growers  to  be  thinking  of  how  they  can  keep  their  orchards  in  good  shape  at  the  least  possible 
expense. 

For  this  work  there  is  nothing  that  will  equal  the  Kimball  Cultivator. 

While  we  know  the  fruit  market  is  bad,  we  also  know  it  will  not  always  be  in  this  condition,  and  the  grower  who  neglects 
to  cultivate  his  orchard  at  this  time  will  lose  the  years  of  labor  he  has'  already  put  in  on  it,  for  an  orchard  that  is  not  culti- 
vated is  soon  a  total  loss. 

Therefore  get  a  Kimball  and  continue  the  good  work. 

MANUFACTURED  BY 

W.  A.  JOHNSTON,  The  Dalles,  Oregon 
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Blight  Resistance  in  Pears  and  Pear  Stocks 

By  F.  C.  Reimer,  Southern  Oregon  Experiment  Station,  Talent,  Oregon. 


FOR  more  than  two  centuries  the 
pear  has  been  a  very  popular  fruit 
in  this  country.  At  one  time  it 
even  exceeded  the  apple  in  popularity. 
During  the  past  half  century  the  fruit 
has  usually  sold  for  very  profitable 
prices.  In  the  Northeastern  States 
there  is  a  vast  territory  well  suited  to 
pear  culture.  In  the  three  Pacific  Coast 
States  climatic  and  soil  conditions  are 
almost  ideal  for  the  growing  of  pears. 
Yet  according  to  the  1910  census  the 
total  number  of  pear  trees  and  the 
total  output  of  pears  amounted  to  less 
than  one-tenth  the  number  of  apple 
trees  and  the  output  of  apples. 

The  question  naturally  arises,  Why 
is  the  output  of  this  fruit  not  greater? 
It  is  hardly  necessary  to  answer  this 
question.  Every  pear  grower  is  well 
aware  of  the  fact  that  the  pear  is  very 
susceptible  to  pear  blight — the  most 
destructive  disease  known  to  our  de- 
ciduous fruits.  For  considerably  more 
than  a  century  this  disease  has  been  a 
"nightmare"  to  the  pear  growers  in  all 
of  the  older  frait  regionS  of  this  coun- 
try. In  the  older  pear  districts  the  fight 
against  this  disease  has  been  given  up 
by  many  of  the  pear  growers,  and  the 
disease  has  been  the  victor.  This  is 
due  to  the  fact  that  this  disease  usually 
works  rapidly,  often  persists  from  year 
to  year,  and  by  its  insidious  nature 
baffles  the  average  fruitgrower.  The 
pear  industry  in  the  Eastern  States  has 
been  held  in  check  by  this  disease.  The 
disease  is  native  to  that  region  and  as 
long  as  a  century  ago  it  began  to  de- 
stroy the  pear  orchards  there.  The 
pear  industry  had  just  become  well 
established  in  the  Southern  States  when 
this  disease  made  its  appearance  and 
practically  wiped  out  the  industry. 
About  1900  pear  blight  made  its  ap- 
pearance in  the  San  Joaquin  Valley  of 
California,  and  its  history  on  the 
Pacific  Coast  dates  from  that  time.  The 
only  place  where  this  disease  has  been 
fought  persistently  on  a  large  scale  is 
among  the  pear  growers  of  the  Pacific 
Coast.  But  even  here  the  fight  has 
been  expensive  and  in  some  instances 
not  a  successful  one.  Many  growers 
have  not  appreciated  the  fact  that  this 
disease  must  be  fought  promptly,  per- 
sistently and  thoroughly.  For  example, 
in  the  San  Joaquin  Valley  the  disease 
practically  wiped  out  a  magnificent 
pear  industry  in  two  years. 

The  question  naturally  arises.  Shall 
we  keep  up  the  present  fight  against 
blight?  The  reply  is  yes.  The  small 
total  output  of  pears  will  certainly  in- 
sure excellent  prices.  It  is  also  certain 
that  the  Pacific  Coast,  because  of  its 


suitable  climate,  will  be  the  home  of 
the  pear  industry  in  this  country.  If 
it  will  pay  to  keep  up  the  present  costly 
fight  against  pear  blight  anywhere  it 
will  certainly  do  so  here.  It  is  well 
known  that  the  only  successful  method 
ever  devised  for  combating  blight  is 
that  of  cutting  out  all  the  affected  parts 
and  disinfecting  the  wounds,  but  this 
should  not  deter  us  from  improving 
the  method  nor  from  trying  to  find  a 
better  one.  The  science  of  plant  path- 
ology is  a  comparatively  new  one,  and 
we  are  still  in  our  infancy  so  far  as 
methods  of  fighting  plant  diseases  are 
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concerned.  Hence  the  work  of  im- 
proving our  present  method,  or  finding 
a  new  and  better  one,  should  be  pushed 
vigorously  by  our  plant  pathologists. 

Every  pear  grower  will  readily  admit 
that  the  ideal  method  of  combating 
pear  blight  would  be  to  grow  varieties 
which  would  naturally  be  resistant  to 
the  disease.  The  writer  wishes  to  state 
emphatically  that  the  ultimate  solution 
of  the  pear  blight  problem  will  be  in 
growing  such  resistant  varieties.  Can 
such  varieties  be  found  or  produced? 
It  is  a  fact,  well  known  to  fruitgrowers, 
that  some  varieties  of  pears  suffer 
much  less  than  others  from  blight. 
Comice  and  Anjou  are  much  more  re- 
sistant than  Bartlett  and  Howell.  The 
pear  industry  in  the  South  and  some 
sections  of  the  East  is  dependent  on 
the  Kieffer  because  it  is  more  resistant 
to  blight  than  our  better  varieties. 
There  are  in  cultivation  at  the  present 
time  more  than  two  thousand  varieties 
of  pears.  Of  this  number  compara- 
tively few  varieties  have  been  thor- 
oughly tested  to  determine  their  resist- 
ance to  pear  blight.  Is  it  not  possible 
that  among  this  host  of  varieties  some 


will  be  found  which  will  be  compara- 
tively free  from  blight  and  still  be  de- 
sirable commercial  varieties?  To  show 
that  this  is  possible,  it  is  only  necessary 
to  state  that  we  already  have  varieties 
which  are  known  to  approximate  this 
ideal.  The  Lucy  Duke,.^  a  seedling  of 
the  Bartlett,  which  has  been  in  culti- 
vation for  more  than  thirty-five  years, 
has  shown  marked  resistance  to  pear 
blight.  This  is  a  pear  of  excellent 
quality  and  promises  to  be  of  commer- 
cial value.  Another  promising  variety 
is  the  Douglass,  which  originated  as  a 
seedling  of  Kieffer,  probably  crossed 
with  the  Angoulene.  This  variety  has 
been  growing  in  Central  Kansas,  in  a 
region  where  blight  is  very  severe,  for 
fourteen  years,  but  has  never  shown  a 
trace  of  blight.  It  is  not  among  the 
best  in  quality,  but  it  is  markedly  bet- 
ter than  the  Kieffer,  and  apparently  far 
more  resistant  to  blight. 

We  have  several  varieties  of  poor 
quality  but  remarkably  resistant  to 
blight.  A  variety  locally  known  as  the 
Florida  Sand  Pear,  ?nd  which  belongs 
to  the  Chinese  Sand  Pear  group,  has 
been  grown  in  the  Southeastern  States 
for  more  than  thirty  years,  under  the 
severest  possible  conditions;  with 
badly  blighted  trees  of  other  varieties 
in  adjoining  rows,  this  variety  has 
never  shown  a  trace  of  blight.  The 
Burkett  is  a  variety  which  has  been 
grown  in  the  Upper  Mississippi  Valley 
for  the  past  fifty  years,  and  there  under 
conditions  where  very  few  of  our  vari- 
eties can  be  grown  because  of  the 
severity  of  blight,  this  variety  has 
proved  practically  free  from  this  dis- 
ease. The  Surprise  is  another  variety 
from  the  Middle  West,  where  under  the 
severest  conditions  it  has  never  shown 
a  trace  of  blight.  Other  varieties  show- 
ing resistance  are  Krull,  Fluke  and 
Orel  No.  15.  Other  examples  might  be 
given,  but  these  will  suffice  to  illustrate 
the  principle  that  it  is  possible  to  grow 
pears  which  will  be  measurably  resist- 
ant to  blight.  Recently  a  seedling  pear 
in  Washington  has  come  to  the  atten- 
tion of  the  writer,  which  is  a  late  pear 
similar  to  the  Anjou  in  appearance  and 
fully  equal,  if  not  superior  to  it  in 
quality;  a  late  bloomer  and  productive. 
Up  to  the  present  time  this  seedling  has 
proved  entirely  free  from  blight,  but  it 
is  possible  that  it  has  never  been  ex- 
posed to  the  disease.  If  this  variety 
should  prove  reasonably  resistant  to 
blight,  it  would  mean  a  great  advance 
in  the  pear  industry.  We  are  now  test- 
ing at  our  Experiment  Station  hundreds 
of  varieties  of  pears  from  this  country 
and  Europe,  and  it  is  hoped  that  we 
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will  find  among  these  desirable  com- 
mercial varieties  which  will  not  be 
seriously  affected  by  blight. 

The  production  of  blight-resistant 
varieties  of  pears  offers  a  splendid 
field  for  horticultural  work,  which  up 
to  the  present  time  has  received  too 
little  attention.  The  writer  is  very 
thoroughly  convinced  that  desirable 
blight-resistant  varieties  can  be  pro- 
duced by  breeding.  For  example,  by 
crossing  such  high-quality  varieties  as 
Bosc  or  Anjou  with  such  blight-resist- 
ant varieties  as  Surprise  or  Burkett, 
and  then  growing  thousands  of  seed- 
lings from  these  crosses  it  will  be  pos- 
sible to  originate  a  variety  which  will 
possess  high  quality  as  well  as  blight 
resistance.  That  this  is  possible  has 
been  repeatedly  demonstrated  with 
other  fruits  and  plants.  In  this  con- 
nection it  should  be  emphasized  that 
high  quality  and  susceptibility  to  blight 
are  not  necessarily  correlated.  For 
example,  the  Seckel,  a  pear  of  vei-y 
high  quality,  shows  much  greater  re- 
sistance to  blight  than  most  of  the  low- 
quality  pears. 

One  of  the  most  promising  lines  of 
work  and  one  which  offers  perhaps  the 
most  immediate  results  is  that  of  grow- 
ing our  commercial  varieties  on  root 
systems  and  trunks  which  are  resistant 
to  blight.  It  is  well  known  that  the 
greatest  injury  of  blight,  at  least  on 
the  Pacific  Coast,  is  inflicted  on  the 
root  system,  trunk  and  body  branches. 
Here  the  disease  performs  its  most 
fatal  work;  and  here  it  is  by  all  odds 
the  most  difficult  to  combat.  The 
French  seedling,  on  which  most  of  our 
older  pear  orchards  were  budded  or 
grafted,  is  very  susceptible  to  blight. 
It  is  often  more  susceptible  to  the  dis- 
ease than  many  of  our  cultivated  vari- 
eties; and  this  is  responsible  for  the 
large  amount  of  pear  blight  in  the  roots 
in  our  older  orchards.  We  now  have 
available  an  abundance  of  the  Japan 
pear  stock  (Pyrus  sinensis),  which  is 
far  more  resistant  to  blight  than  the 
French  pear  stock  (Pyrus  communis). 
Where  root  blight  is  as  severe  as  it  is 
here  on  the  Pacific  Coast  the  French 
pear  stock  should  not  be  used.  Local 
nurserymen  are  giving  this  matter 
serious  consideration  and  are  now 
propagating  most  of  their  trees  on  the 
Japan  stock.  It  must  be  stated  that  the 
Japan  pear  stock  has  not  been  so  ex- 
tensively tested  in  this  country  as  the 
French  stock.  Hence  we  do  not  know 
its  shortcomings  so  well.  It  is  possible 
that  for  some  varieties  and  on  some 
soils  this  stock  may  not  prove  all  that 
could  be  desired.  But  one  thing  is  cer- 
tain, we  cannot  afford  to  continue  to 
use  the  French  stock.  In  this  connec- 
tion it  must  be  said  that  we  may  find 
other  stocks  for  pears  superior  to 
either  the  French  or  the  Japan  stock. 
All  of  the  French  stocks  belong  to  one 
species,  Pyrus  communis;  and  the 
Japan  stock  belongs  to  another  species, 
Pyrus  sinensis.  These  two  species 
grow  wild  in  their  respective  countries 
and  have  come  into  extensive  use  be- 
cause they  are  abundant  and  conven- 
iently obtained.    At  least  twenty  other 


wild  species  of  pears  have  been  found 
in  Europe  and  Asia.  In  China  one  of 
these  (Pyrus  betulaefolia)  has  been 
successfully  used  as  a  stock  for  their 
cultivated  varieties  for  many  years. 
This  grows  readily  from  cuttings,  is  a 
very  vigorous  grower,  and  in  China  is 
giving  excellent  results  as  a  stock. 
Since  pear  blight  has  never  become 
prevalent  in  Europe  or  Asia  we  know 
little  regarding  the  susceptibility  or 
resistance  of  these  species  to  blight. 
The  Southern  Oregon  Experiment  Sta- 
tion is  growing  these  species  to  deter- 
mine their  behavior  toward  blight  and 
their  value  as  stocks  for  our  cultivated 
varieties.  It  is  possible  that  we  may 
find  in  this  large  collection  stocks  for 
our  pears  which  are  superior  to  those 
now  used. 

I  have  already  stated  that  we  now 
have  varieties  of  pears  which  are 
rarely,  and  some  never,  attacked  by 
blight.  The  fruit  of  most  of  these  has 
little  commercial  value,  but  the  trees 
are  of  the  greatest  value.  We  should 
plant  these  blight-resistant  varieties 
(on  Japan  pear  stock),  grow  them  in 
the  orchard  for  two  years  and  then  top- 
work  them  with  our  commercial  varie- 
ties. By  doing  this  it  will  be  possible 
to  keep  blight  out  of  the  root  system, 
trunk  and  the  main  body  branches, 
and  by  this  method  we  can  avoid  at 
least  fifty  per  cent  of  the  injury  now 
inflicted.  This  will  increase  the  cost  of 
the  tree,  but  the  increase  will  be  slight 
and  is  not  worth  considering  when 
compared  with  the  present  cost  of 
fighting  blight  in  the  trunk  and  root 
system.  During  the  past  three  or  four 
years  the  Kieffer  has  been  quite  ex- 
tensively used  in  the  West  for  this 
purpose.  Up  to  the  present  time  our 
commercial  varieties  have  made  a  sat- 
isfactory growth  on  the  Kieffer.  In  the 
Eastern  States  this  variety  has  not 
proved  very  satisfactory  when  top- 
worked  with  our  standard  commercial 
varieties.  The  scions  would  usually 
grow  fairly  well  for  a  few  years,  and 
then  most  of  them  would  either  die  or 
break  off  at  the  union.  Most  of  the 
Kieffers  top-worked  in  the  Eastern 
States  were  trees  old  enough  to  bear, 
and  consequently  the  grafts  were  in- 
serted where  large  branches  had  been 
cut  off ;  and  under  such  conditions  the 
union  may  be  much  weaker  than 
where  the  top-working  is  done  by  bud- 
ding into  small  branches.  The  writer 
has  observed  here  in  the  West  that 
top-grafted  Kieffers,  even  on  small 
branches,  will  often  form  a  rough, 
swollen  union,  while  top-budded  trees 
usually  have  much  smoother  unions.  It 
is  well  known  that  the  Kieffer  is  a 
hybrid  between  two  very  distinct 
species,  and  this  variety  is  markedly 
different  from  our  cultivated  European 
varieties  of  pears.  This  is  probably  re- 
sponsible for  so  many  weak  unions. 

We  now  have  varieties  which  un- 
doubtedly are  far  superior  '  to  the 
Kieffer  as  stocks  for  top-working  with 
our  commercial  varieties.  These  vari- 
eties are  Surprise,  Burkett,  Krull,  Fluke 
and  Orel  No.  15.  All  of  these  belong  to 
the  species  Pyrus  communis,  to  which 


all  our  commercial  varieties  on  the 
Pacific  Coast  belong.  For  this  reason 
they  will  make  a  far  better  union  with 
these  varieties  when  top-worked  than 
will  the  Kieffer.  Unfortunately  trees 
of  these  varieties  cannot  be  purchased 
in  large  quantities  at  the  present  time. 
We  have  these  varieties  growing  at  the 
Southern  Oregon  Experiment  Station, 
and  have  already  interested  some  of 
our  nurserymen  in  them.  They  should 
have  a  supply  of  these  for  sale  in  two 
or  three  years.  In  conclusion  permit 
me  to  say  that  the  pear-blight  problem 
overshadows  all  other  problems  con- 
nected with  pear  culture.  That  this 
problem  will  ultimately  be  solved  is 
beyond  the  shadow  of  a  doubt. 


Apple  Exports  Were  359  Cars 
Washington  exported  359  carloads  of 
apples  through  the  North  Pacific  Fruit 
Distributors  in  1914,  according  to  fig- 
ures being  compiled  by  that  organiza- 
tion to  be  used  in  tables  in  the  Wash- 
ington building  at  the  Panama-Pacific 
Exposition.  The  organization's  total 
exports  were  approximately  600  cars. 

The  figures  call  attention  to  the  fact 
that  the  export  business  of  the  Distrib- 
utors is  not  all  confined  to  the  Hood 
River  district.  The  Washington  figures 
show  a  wide  range  of  varieties  ex- 
ported, exclusive  of  Yellow  Newtowns 
and  Spitzenbergs,  which  constitute  the 
bulk  of  the  Hood  River  exports.  The 
Washington  apples  went  to  the  follow- 
ing foreign  cities  in  the  following  num- 
ber of  carloads: 


Liverpool   65 

London   53 

Hull   41 

Bristol   10 

Manchester    6 

Glasgow   35 

Cardiff    5 

Swansea    5 

Rotterdam   41 

Copenhagen   67 

Stockholm    2 

Honolulu    5 

Manila   22 

Buenos  Aires   2 


The  above  figures  do  not  include  any 
of  the  exports  by  the  other  agencies. 
One  of  the  heaviest  shippers  from 
Wenatchee  was  E.  Wagner.  But  using 
the  above  figures  as  something  of  a 
criterion,  it  is  probable  that  the  foreign 
shipments  during  the  past  year  from  all 
sources  ran  over  1,000  cars. 


A  new  market  in  South  America  is 
open  for  potato  growers  of  United 
States.  The  Department  of  Agriculture 
is  making  investigations  with  a  view  to 
building  up  a  good  trade  with  South 
America  on  our  potatoes.  Particular 
care  is  called  to  the  attention  in  pre- 
paring potatoes  for  South  America 
shipments — First,  all  bruised  or  dam- 
aged potatoes  should  be  thrown  out; 
second,  frosted  potatoes  should  be  ex- 
cluded; third,  no  potatoes  that  show 
any  dry  rot  or  late  blight  should  be 
shipped;  fourth,  the  barrels  should  be 
ventilated  by  cutting  a  liberal  number 
of  holes  in  their  sides;  fifth,  shippers 
should  insist  that  potatoes  be  stowed 
in  a  cool,  well  ventilated  part  of  the 
vessel. 
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The  End  of  South  Water  Street 


EVER  heard  of  South  Water  Street? 
Of  course  you  have.  Every 
grower  everywhere  knows  the 
name  of  that  old  thoroughfare  as  in- 
timately as  the  German  knows  "Unter 
den  Linden,"  the  Englishman  "Picca- 
dilly" and  the  American  hanker  "Wall 
Street."  South  Water  Street  needs  no 
city  name  appended  to  give  it  a  loca- 
tion. It  is  hetter  known  to  growers 
than  Chicago  itself.  Indeed,  I  once 
heard  a  prominent  Oregon  grower  say, 
"Chicago?  Yes,  it's  near  South  Water 
Street." 

If  not  the  largest.  South  Water  Street 
is  undisputedly  the  second  largest  pro- 
duce market  in  the  world.  Here  in 
about  two  city  hlocks  over  $300,000,000 
worth  of  farm  produce  is  sold  annually. 
This  consist  chiefly  of  citrus  and  de- 
ciduous fruits,  vegetables,  poultry,  veal, 
fish,  cheese,  butter,  eggs  and  hay.  And 
now,  after  all  this  accumulation  of 
reputation.  South  Water  Street  is  going 
to  move!  What  is  more,  it  will  leave 
its  name  behind.  South  Water  Street 
as  a  produce  market  will  be  but  a 
memory.  The  grower  will  tell  his 
grandchildren  stories  of  the  old  street 
that  sometimes  feathered  his  hank  ac- 
count, and  sometimes  thieved  it.  The 
stories  will  mark  the  advance  of  ethics 
in  business  as  surely  as  they  will 
blaspheme  practices  of  the  rawest  rob- 
beries. While  most  of  South  Water 
Street's  merchants  have  been  gentle- 
men of  honor,  others,  like  wolves  in 
lamb's  clothing,  have  deceived  and 
stolen  with  a  cunning  assurance  that 
laws  may  be  broken  without  danger. 

But  now,  in  perhaps  a  year,  when 
you  come  to  Chicago  to  look  at  this 
world-famous  thoroughfare,  you  will 
find — goodness  knows  what!  Perhaps 
a  wide  elm-edged  boulevard  skirting 
the  historical  Chicago  River, — perhaps 
a  street  of  sky-scraping  office  buildings. 
One  thing  is  certain,  the  great  produce 
market  will  not  be  there.  The  fact  of 
the  matter  is  South  Water  Street  has 
worse  than  outgrown  its  clothes.  It 
has  outworn  them.    It  has  darned  its 


By  Arnold  Joerns. 

facilities  till  the  darning  period  devel- 
oped into  almost  justifiable  damning. 

South  Water  Street  had  no  railway 
facilities.  Think  of  it!  All  this  pro- 
duce had  to  be  teamed  and  trucked 
across  Chicago's  congested  business 
"loop,"  from  various  scattered  railway 
terminals,  to  the  market.  This  delay- 
ing and  expensive  method  of  handling 
perishable  produce  drew  from  the  fer- 
tile brain  of  Mr.  King,  the  cartoonist  of 
the  Chicago  Tribune,  the  accompanying 
two  masterly  cartoons.  The  first  shows 
the  South  Water  Street  produce  mer- 
chant "busting"  himself  trying  to  do 
business  under  the  old  conditions.  The 
second  is  the  sad  life  story  of  an  inno- 
cent cabbage  that  was  sent  to  South 
Water  Street. 

The  new  location  of  South  Water 
Street  is  on  39th  Street,  between  Ash- 
land Avenue  and  Western  Avenue. 
Though  a  good  three  miles  south  of  old 
South  Water  Street,  the  new  site  is 


within  four  blocks  of  the  center  of 
Chicago,  both  in  point  of  distance  and 
population.  The  dominating  features 
of  this  location  are,  first,  that  one  hun- 
dred acres  of  land  are  available  here 
and  are  already  purchased  for  the  pur- 
pose; second,  that  this  site  adjoins  the 
great  Ashland  Avenue  yards  of  the 
Chicago  Junction  Railway;  and,  third, 
that  it  is  also  on  the  Chicago  River. 
This  is  the  one  point  in  all  Chicago 
to  which  all  railroads  can  directly 
bring  produce  and  from  which  all  rail- 
roads can  directly  take  produce  under 
their  own  power.  So  now  Chicago's 
produce  market  will  pass  from  the  in- 
tolerable South  Water  Street  condition 
of  no  railroads  to  the  perfect  39th 
Street  condition  of  being  literally  on 
every  railroad  entering  Chicago.  These 
railroad  yards  are  already  built  with  a 
capacity  today  of  8,000  cars.  As  soon 
as  required,  the  capacity  will  be  in- 
creased to  10,000  cars. 


Old  South  Water  Street,  Chicago,  today,  where  $300,000,000  produce  business  is 
conducted  annually. 
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The  buildings  of  the  new  Produce 
Terminal  will  be  models  of  efficiency 
and  sanitation.  It  is  estimated  the  cost 
represents  $20,000,000.  The  picture 
shown  here  of  the  new  terminal  will 
only  convey  the  correct  idea  of  its  im- 
mensity when  you  consider  that  the 
length  from  east  to  west  is  one  solid 
mile. 

No  more  will  the  cabbage  from  Iowa 
or  the  apple  from  Oregon  be  subjected 
to  the  bumpety-bump  joy-ride  through 
Chicago's  cobblestone  streets  in  all 
weathers.  The  new  terminal  will  have 
a  giant  eight-story  cold-storage  plant, 
the  first  two  floors  of  which  will  be  a 
union  freight  station.  Into  this  build- 
ing freight  will  come  under  the  power 
of  the  choo-choo.  It  will  be  imme- 
diately unloaded  into  storage  or  onto 
an  electric  train  that  will  whisk  it  into 
the  produce  merchant's  store  without  it 
ever  leaving  shelter.  Carlot  shipments 
will  have  a  sheltered  yard  accessible  to 
all  railroads,  where  shipments  from 
all  points  can  be  promptly  inspected, 
sold  and  reshipped  without  deterio- 
rating delays,  weather  perils  or  switch- 
ing difficulties.  There  will  be  a  team 
track  with  a  capacity  of  1500  cars  for 
the  efficient  sale  at  wholesale,  direct 
from  the  cars. 

The  wagon-shipping  station  has  an 
area  of  39,160  square  feet.  The  Pro- 
duce Sales  and  Display  Building  an 
area  of  240,000  square  feet.  The  Union 
Auction  and  Storage  Building  for 
Fruits  an  area  of  280,000  square  feet, 
with  space  inside  for  90  cars. 

Dishonest  practices,  as  I  referred  to 
at  the  beginning  of  this  article,  will  be 


well-nigh  impossible  in  the  new  ter- 
minal. A  Produce  Exchange  of  re- 
sponsible commission  men  will  sit  in 
judgment  on  sharp  practices,  with  the 
power  to  impose  drastic  penalties  on 
the  impostors.  This  guarantee  of  the 
square  deal  will  not  alone  put  out  of 
business  the  few  dishonest  commission 
men  that  still  exist,  but  it  will  also 
close  the  market  to  the  dishonest  ship- 
per. Yes,  shippers  have  been  known 
to  be  dishonest,  too.  More  than  one 
honest  commission  man  has  found  a 
layer  of  gravel  or  sand  in  the  middle 
of  a  barrel  of  potatoes.  But  these  in- 
stances are  rare,  and  I  dare  say  no 
instances  are  known  where  "Growers' 
Asociations"  have  not  been  entirely 
"on  the  level." 

Why  is  the  removal  of  South  Water 
Street  to  39th  Street  so  interesting  to 
the  grower?  Because,  fundamentally, 
this  terminal  belongs  to  the  grower. 
The  commission  man  is  merely  the 
grower's  hired  salesman.  Growers 
leave  their  work  half  done  when  they 
ignore  the  efficiency  of  their  selling 
system.  Selling  the  fruits  of  his  toil  is 
as  important  as  growing  them.  The 
growers'  profits  do  not  depend  alone 
on  the  garden  he  waters,  with  the 
sweat  of  his  brow;  not  alone  on  the 
back  he  bends  in  the  heat  of  the  sun. 
His  profits  depend  very  largely  on  his 
sales.  His  sales  depend  largely  on  his 
market,  and  the  quick  attention  his 
produce  receives  when  it  reaches  its 
destination.  The  new  facilities  of  the 
Chicago  market  will  be  unprecedented. 
They  will  make  Chicago  your  be^t 
market. 


Read  the  Jokes  and  Forget  1914  Apple  Prices 


"A  little  nonsense  now  and  then. 
Is  relished  by  the  best  of  men." 

*  * 

"She  talks  like  a  book."  "Yes,  the 
volume  of  her  speech  is  truly  wonder- 
ful."— Topeka  Journal. 

*  * 

Little  Sister:  "A  widow?  What's  a 
widow?"  Big  Sister:  "A  lady  what's 
had  a  husband  and  is  goin'  to  have  an- 
other."— Life. 

*  * 

Lawyer:  "So  you  want  to  make  a 
case  of  it?"  Farmer:  "Yes,  by  jing! 
I  offered  to  settle  by  fair  means,  an'  he 
wouldn't.  So  I  decided  I'd  hire  a  law- 
yer an'  have  him  took  into  court." — 
Livingston  Lance. 

*  * 

Mistress:  "Bridget,  did  I  see  Officer 
Flynn  eating  cold  chicken  in  the 
kitchen  last  night?"  Bridget:  "You  did, 
mum!  And  it's  not  me  will  heat  up  a 
chicken  at  half-past  tin  for  any  cop!" 
—Puck. 


ENGLISH  SEEDS 


_  FOR  YOUR  GARDEN,  LAWN  M 

}Ka^UjUt4         '^^^  FLOWER  BEDS  M 
Tested  ARCADE  BUILDINC 

branch  of  JAMES  CARTER  &  CO.,  London,  Eng. 


Mazie:  "Artie,  where  are  we  going  on 
our  honeymoon?"  Artie:  "Around  the 
world,  darling.  They're  going  to  give  it 
in  seven  reels  at  the  corner  picture 
show." — New  York  Globe. 

*  * 

Burton:  "Mean  man,  isn't  he?"  Rob- 
inson: "Mean!  He's  capable  of  going 
into  a  barber  shop  for  a  shave  and  then 
getting  his  hair  cut  just  to  keep  other 
people  waiting." — Boston  Globe. 

*  * 

Smith:  "Packers  say  that  meat  ani- 
mals can't  catch  up  with  the  consumer." 
Jones:  "Ever  have  a  bull  chase  you?" 
— New  York  Sun. 

*  * 

Mrs.  Homespun:  "What'll  we  contrib- 
ute to  the  minister's  donation  party?" 
Farmer  Homespun:  "Wal,  I  dunno, 
Hannar!  Taters  is  'way  up,  pork  is 
'way  up,  fowl  is  'way  up — we'll  save 
money  by  giving  him  money." — St.  Paul 
Dispatch. 

*  * 

"How's  the  baby?"  asked  the  neigh- 
bor of  the  new  father.  "Fine,"  said  the 
proud  parent.  "Don't  you  find  that  a 
baby  brightens  up  a  household  wonder- 
fully?" pursued  the  friend.  "Yes,"  said 
the  parent,  with  a  sigh;  "we  have  the 
gas  going  most  of  the  night  now." — New 
York  Globe. 


She:  "We  women  have  to  stand  a 
lot."  He:  "Not  in  the  street  car  if  you 
are  pretty." — Boston  Transcript. 

*  * 

"Pop,  where  are  the  man-hunting 
tribes  to  be  found?"  "Principaly  in 
leap  year,  sonny." — Madison  Journal. 

*  * 

Timid  Youth:  "WTiat  do  I  have  to  pay 
for  a  marriage  license?"  Facetious 
Clerk:  "Well,  you  get  it  on  the  install- 
ment plan."  Timid  Youth:  "How's  that?" 
Facetious  Clerk:  "Two  dollars  down 
and  most  of  your  salary  each  week  for 
the  rest  of  your  life." — Kansas  City 
Star. 


The  Question  of  Overproduction 
Even  in  as  fine  an  industry  as  the 
orchard  industry  it  is  worth  while  to 
look  ahead  occasionally  and  see  where 
we  are  going;  whether  we  are  coming 
to  a  point  where  there  is  to  be  over- 
production. If  there  is  any  danger  of 
coming  to  that  there  is  certainly  noth- 
ing more  vital  for  us  to  consider.  We 
have  heard,  on  our  side  of  the  line  at 
least,  a  lot  of  talk  from  various  men  in 
whose  judgment  we  had  every  confi- 
dence, that  we  were  approaching  a 
point  where  there  is  bound  to  be  over- 
production. 

While  statistics  are  dry  things,  it  is 
worth  while  to  consider  a  few.  The 
report  of  the  Trade  and  Commerce  De- 
partment at  Ottawa,  on  the  31st  March, 
1914,  shows  that  the  average  shipments 
of  apples  from  Canada  to  Great  Britain 
and  to  the  United  Stites  and  other 
countries,  for  the  ten  years  from  1893 
to  1902,  were  something  over  800,000 
barrels,  and  the  average  shipment  the 
next  ten  years,  1,200,000  barrels;  that 
is,  there  was  a  50  per  cent  increase  in 
shipments.  The  last  United  States  cen- 
sus shows  that  there  were  65,000,000 
trees  in  the  United  States  at  that  time 
not  yet  in  bearing.  These  are  big  fig- 
ures, and  probably  we  do  not  take  them 
in,  but  they  present  a  serious  side  to  the 
question  of  overproduction.  You  will 
also  find  present-day  plantings  are  on 
the  average  in  the  hands  of  much  better 
men  than  the  old  plantings  were;  the 
work  is  better  handled. 

Let  us  look  now  at  the  other  side  of 
the  question.  We  had  in  the  United 
States  50,000,000  less  bearing  trees  at 
the  last  census  than  we  had  ten  years 
previous.  And  by  the  time  the  65,000,- 
000  apple  trees  mentioned  before  come 
to  bearing,  we  will  probably  have  lost 
enough  more  so  that  we  will  not  be  at 
all  ahead  of  what  we  were  when  the 
census  was  taken.  Add  to  this  that  while 
this  change  was  going  on  in  the  yield 
the  population  of  the  United  States  had 
increased  from  76,000,000  to  92,000,000, 
an  increase  of  about  21  per  cent,  and 
you  have  a  situation  that  looks  a  good 
deal  brighter.  Besides  this,  the  people 
are  spending  more  money,  spending  it 
more  freely  than  they  used  to.  There 
is  a  good  deal  more  increase  than  21 
per  cent  in  their  buying  power.  When 
we  narrow  it  down  the  situation  is  not 
so  discouraging. — Professor  F.  C.  Sears, 
Amherst,  Massachusetts. 
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Prince  Albert  tobacco 
is  tbe  real  joy  smoke! 


Just  as  soon  as  you  smoke  some  Prince 
Albert  tobacco  in  a  pipe  or  cigarette,  just 
that  soon  you'll  understand  how  different 
it  is  in  flavor,  in  aroma  and  in  genuine 
goodness.  No  other  tobacco  can  be  like 
Prince  Albert.  The  patented  process  fixes 
that — and  removes  the  bite  and  parch! 

You  come  on  and  get  pipe  or  cigarette 
makin's  happy.  Know  yourself  what  it's 
like  to  smoke  all  the  tobacco  you  want,  and 
smoke  as  long  as  you  want  without  even 
tingling  your  tongue! 

PringeAlbert 


> 


Here  is  another  jvst-elected  member  of  the  Prince  Albert  "oZf?- 
tirne  jimmy-pipers  club."  This  is  John  O'BeiUy.  of  East  Provi- 
dence, R.  J.,  who  has  just  passed  the  century  mark.  Mr.  O'Reilly 
is  one  of  those  grand  old  men  irho  has  come  to  this  ripe  age  with 
the  joys  of  his  friendly  jiw  my  pipe  fresh  in  his  mind  each  morning. 
He  has  always  been  a  liberal  smoker. 


the  national  joy  smoke 


just  makes  it  possible  for  every  man  to  renew 
his  love  for  his  friendly  old  pipe,  or  to  get  a  new 
idea  how  good  a  hand-rolled  cigarette  can  be. 
You've  no  idea  of  the  satisfaction,  content  and 
restfulness  that's  yours  if  you'll  get  chummy 
with  P.  A.  Lose  no  time  in  getting  acquainted 
with  this  real  and  true  man-tobacco! 

Buy  Prince  Albert  everywhere  tobacco  is  sold. 
Toppyred  bags  (handy  for  cigaretts  smokers), 5c; 
tidy  red  tins,  10c;  handsome  pound  and  half- 
pound  tin  humidors — and — that  classy  pound 
crystal-glass  humidor  with  the  sponge-moistener 
top  that  keeps  P.  A.  fit  as  a  fiddle! 


Copyright  1915  by  K.  J. 
Heynolds  Tobacco  Co. 


R.  J.  REYNOLDS  TOBACCO  CO. 

WINSTON-SALEM,  N.  C. 


WHEN  WRITING  ADVERTISERS  MENTION  BETTER  FRUIT 


P<^ge  10  BETTER  FRUIT 
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LET  US  MAKE  YOUR 

f rutt  Caec  Labels 

Best  Work — Cheapest  Prices 
THE  SIMPSON  &  DOELLER  CO. 


E.  SHELLEY  MORGAN,  Northwestern  Manager 

Northwestern  Bank  BIdg.,  PORTLAND,  ORE. 


Control  of  the  Tent  Caterpillar 


THE  conspicuous,  unsightly  nests  or 
tents  of  the  apple-tree  tent  cater- 
pillar are  familiar  objects  in  the  spring 
in  trees  along  roadways,  streams  and 
fences,  in  neglected  orchards  and  else- 
where. These  gregarious  caterpillars 
construct  the  tents  for  their  protection, 
and  these,  at  first  small,  are  gradually 
enlarged  often  to  a  foot  or  more  in 
height  and  diameter,  the  size  varying 
with  the  number  of  individuals  in  the 
colony.  The  caterpillars  feed  upon  the 
foliage  of  the  trees,  stripping  the  leaves 
from  the  limbs  adjacent  to  the  nest, 
and  if  there  be  several  colonies  in  a 
tree,  as  is  frequently  the  case  during 
periods  of  abundance,  the  foliage 
may  be  quite  destroyed,  leaving  the 
branches  as  bare  as  in  midwinter. 
Species  of  the  tent  caterpillar  are  found 
quite  generally  over  the  entire  United 
States.  The  moths  deposit  their  eggs 
by  early  midsummer,  or  earlier  in  the 
South.  By  fall  the  embryonic  larvse 
is  practically  full  grown  within  the 
egg,  where  it  remains  until  the  follow- 
ing spring.  "With  the  coming  of  a 
warm  spell  the  larvse  escape  by  gnaw- 
ing through  their  egg-shells,  often  be- 
fore there  is  foliage  out  for  food,  and 
under  these  circumstances  they  may 
feed  upon  the  glutinous  covering  of  the 
egg  mass. 

The  tent  caterpillar  feeds  principally 
on  wild  cherry  and  apple  trees,  but  will 
attack  many  other  plants,  and  where 
such  trees  can  be  removed  without  dis- 
advantage this  should  be  done,  thus 
lessening  its  food  supply.  During  the 
dormant  period  of  trees,  when  the 
leaves  are  o(T,  the  egg  masses  are  fairly 
conspicuous,  and  with  a  little  practice 
may  be  readily  found;  it  is  then  that 
they  should  be  cut  off  and  burned. 
Trees  infested  with  larvse  during  the 
early  part  of  the  year,  or  those  in  the 
immediate  vicinity,  are  perhaps  more 
likely  to  be  chosen  by  the  parent  moth 
for  the  deposition  of  her  eggs,  and 
such  trees  at  least  should  be  searched 
if  it  is  not  practicable  to  extend  the 
work  to  the  orchard  as  a  whole.  This 
work  may  be  combined  with  pruning 
to  good  advantage,  and  a  lookout 
should  be  kept  not  only  for  the  eggs 
of  this  insect  but  for  the  eggs  and 


cocoons  of  other  injurious  species 
which  pass  the  winter  on  the  trees. 
When  two  egg  masses  are  deposited 
close  together,  the  resulting  caterpil- 
lars may  form  a  common  nest.  These 
nests  are  gradually  enlarged  and  soon 
furnish  ample  protection.  If  the  cater- 
pillars are  destroyed  as  soon  as  the 
small  nests  are  detected,  this  will  pre- 
vent further  defoliation  of  the  trees, 
and  the  rule  should  be  adopted  to  de- 
stroy them  promptly  as  soon  as  discov- 
ered. In  this  work  either  of  two  prac- 
tices may  be  adopted,  namely,  destruc- 
tion by  hand  or  with  a  torch.  When  in 
convenient  reach,  the  nests  may  be  torn 
out  with  a  brush,  with  gloved  hind  or 
otherwise,  and  the  larvse  crushed  on 
the  ground,  care  being  taken  to  destroy 
any  caterpillars  which  may  have  re- 
mained on  the  tree.  The  use  of  a  torch 
to  burn  out  the  nests  will  often  be 
found  convenient,  especially  when  the 
nests  are  located  in  the  higher  parts 
of  the  tree.  An  asbestos  torch,  such 
as  is  advertised  by  seedsmen,  will 
be  satisfactory,  or  one  may  be  made 
simply  by  tying  rags  to  the  end  of  a 
pole.  The  asbestos  or  rags  are  sat- 
urated with  kerosene  and  lighted  and 
the  caterpillars  as  far  as  possible  cre- 
mated. Some  caterpillars,  however,  are 
likely  to  escape,  falling  from  the  nest 
upon  the  application  of  the  torch.  In 
using  the  torch  great  care  is  necessary 
that  no  important  injury  be  done  the 
tree;  it  should  not  be  used  in  burning 
out  nests  except  in  the  smaller  branches 
and  twigs,  the  killing  of  which  would 
be  of  no  special  importance.  Nests  in 
the  larger  limbs  should  be  destroyed 
by  hand,  as  the  use  of  the  torch  may 
kill  the  bark,  resulting  in  permanent 
injury. 

Tent  caterpillars  are  readily  de- 
stroyed by  arsenicals  sprayed  on  the 
foliage  of  trees  infested  by  them.  Any 
of  the  arsenical  insecticides  may  be 
used,  as  paris  green,  Scheeles  green, 
arsenate  of  lead,  etc.  The  first  two  are 
used  at  the  rate  of  half  povmd  to  fifty 
gallons  of  water.  Milk  of  lime,  from 
two  to  three  pounds  of  stone  lime 
should  be  added  to  neutralize  any 
caustic  effect  of  the  arsenical  on  the 
foliage.   Arsenate  of  lead  is  used  at  the 
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rate  of  two  pounds  to  each  fifty  gal- 
lons of  water.  Even  in  the  small  home 
orchard  of  a  dozen  or  more  trees  it 
will  be  found  highly  profitable  to 
adopt  a  system  of  spraying  which  will 
control  not  only  tent  caterpillars  but 
such  serious  pests  as  the  codling  moth, 
cankerworms,  various  bud  and  leaf- 
feeding  insects,  and  which  will  greatly 
reduce  injury  from  the  curculio.  On 
stone  fruits,  such  as  cherry,  peach  and 
plum,  arsenicals  are  likely  to  cause  in- 
jury to  foliage  and  must  be  used  with 
caution  if  at  all.  On  such  trees  the 
arsenate  of  lead  is  preferable,  as  it  is 
less  injurious  to  foliage,  and  on  all  trees 
sticks  much  better.  In  spraying  for 
the  tent  caterpillar  only,  applications 
should  be  made  while  the  caterpillars 
are  yet  small,  as  these  succumb  more 
quickly  to  poisons  than  those  more 
nearly  full  grown,  and  prompt  treat- 
ment stops  further  defoliation  of  the 
trees. 


A  Model  Cannery 

One  of  the  most  interesting  of  all 
practical  exhibits  in  the  Palace  of  Hor- 
ticulture at  the  Panama-Pacific  Inter- 
national Exposition  is  the  operation  of 
the  model  cannery  under  the  direction 
of  Dr.  A.  W.  Bitting,  food  technologist, 
and  Mrs.  A.  W.  Bitting,  bacteriologist, 
both  of  Washington,  D.  C,  and  repre- 
senting the  National  Canners'  Associ- 
ation. The  exhibit  is  impersonal  in 
that  no  brands  are  represented,  the 
exhibit  being  designed  rather  to  in- 
struct the  public  in  the  methods  em- 
ployed by  all  up-to-date  canneries 
in  preparing  and  packing  foods  for 
preservation.  The  exhibit  demonstrates 
every  process  entailed  in  the  canning 
of  fruits,  vegetables,  fish  and  soups, 
and  every  detail  is  shown  from  the 
washing  of  the  raw  commodity  to  the 
ultimate  packing  of  the  can. 

Here  the  visitor  will  see,  being  pre- 
pared for  canning,  fish  far  fresher  than 
ordinarily  found  in  the  markets.  The 
washing  is  done  by  a  special  apparatus 
between  sprays  of  water  exerting  a 
pressure  of  one  hundred  pounds  to  the 
square  inch.  From  the  washing  appli- 
ance the  raw  material  goes  to  the 
preparation  table  or  machine  under  the 
constant  cleansing  play  of  fresh  run- 
ning water.  Syrups,  brine  or  other 
additions  are  made  in  every  case  by 
machinery.    From  first  to  last  human 


REMOVAL  NOTICE 

We  have  moved  our  offices  to  our  ohi  locution  over  the 
Citizens  Banlc  (122  1-2  Grand  Avenue)  Rooms  6  and  7. 
Write  now  for  prices  on  advance  orders  tor 

Oregon  Champion  Gooseberry- 
Perfection  Currant  and 
Coast  Grown  Mazzard  Cherry  Seedlings 

PORTLAND  WHOLESALE  NURSERY  CO. 
Rooms  6  &  7,  122!  2  Grand  Ave.  Portland,  Oregon 


SAVE  YOUR  APPLES 

With  a  Monarch  Hydraulic  Cider  Prc'ss 
you  call  turn  your  culls  into  good  selling 
Ciller.  You  can  also  do  custom  pressing 
lor  your  neighbors.    Our  improvi 
liiliii  pressure  construction  gels  i 
the  juice  Ironi  the  apjiles  with  min 
imuni  power.    All  sizes  or 
Presses,  froio  15  to  400  barrels 
a  dav.    A  siiii.ll  investment 
will  start  yuit  in  a  profitable 
business.    Ask  f..r  free,  BO  piH-'o  Press 
Catnlocue  d.  serihinc  ..or  I'.ll.i  Oullils.  _ 

B.  FARQUHAR  00  ,  Ltd.,  Boi  106.  York,  Pa.'^' 
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Water  A-Plenty 

for  stock,  home,  fire  protection, 
etc.—  fully  discussed  in  our  book, 
'Water  Supply  for  the  Conntr;  Home" 

It  describes  our  300  jruaranteed, 
durable  pumps— hand  and  pow 
;r  —  53  to  S300  —  which  our 
Service  Dept.  will  help  you 
select  —  free.    Send  for 
your  free  copy  today. 

The  Goulds  Mfg,  Co. 

Seneca  Falls, N.Y. 

BRANCHES: 
<i  1  New  York 

i^.'Vl  Houston 
~  Chicago 
Atlanta 
Bi 


RELIABLE. 


WoTif 0/1  T  ^  position  as  superin- 
TT<lIll/CU<  tendent  or  manager,  on 
a  fruit  ranch  preferred,  by  a  j'oung- 
married  man,  Agricultrual  College  grad- 
uate. Experienced  on  both  fruit  and 
dairy  ranches. 

Address  R.  W.  M.,  Box  413, 
Sumner,  Wash. 


hands  never  touch  the  material.  The 
cans  are  filled,  sealed,  cooked,  weighed, 
labeled  and  boxed  entirely  by  in- 
genious machinery  that  defies  a  human 
equal  for  efficiency  or  sanitation.  As 
an  instance  of  the  wonderful  cautions 
taken  in  the  better  class  canneries 
these  days,  the  demonstration  shows 
how  temperature  controllers  and  tun- 
ing devices  automatically  regulate  the 
cooking,  insuring  uniformity  regard- 
less of  how  many  thousands  of  cans 
may  be  involved. 

In  connection  with  the  cannery  is  a 
laboratory  for  the  scientific  testing  of 
all  products.  Both  chemical  and  bac- 
teriological tests  are  made,  the  double 
check  being  necessary  to  assure  both 
sterility  and  uniformity  of  quality  in 
the  factory's  output.  This  laboratory 
is  to  be  used  also  for  continuing  re- 
search of  the  exhibiting  association 
during  the  continuance  of  the  exposi- 
tion. The  basic  purpose  of  this  demon- 
stration is  to  combat  the  lingering 
prejudice  against  commercial  canned 
goods  by  showing  how,  in  reality,  a 
great  cannery,  equipped  with  all  that 
the  last  word  in  science  has  brought 
forth  for  sanitation  and  efficiency,  can 
turn  out  a  product  invincibly  superior 
to  the  "home-canned"  goods. 


Will  Exhibit  at  Exposition 

Arrangements  and  plans  are  now 
completed  for  an  elaborate  display  of 
the  hydraulic  machinery  products 
manufactured  by  The  Hydraulic  Press 
Manufacturing  Company,  Mount  Gilead, 
Ohio,  at  the  Panama-Pacific  Interna- 
tional Exposition  at  San  Francisco. 
The  exhibit  is  being  installed  in  block 
11  in  the  Palace  of  Machinery.  The 
space  to  be  occupied  is  27  feet  wide  and 
67  feet  long.  The  exhibit  will  be  in 
charge  of  the  company's  Pacific  Coast 
representatives,  The  Berger  &  Carter 
Co,,  1045  Seventeenth  Street,  San 
Francisco.  A  practical  hydraulic  ex- 
pert will  be  in  attendance  at  all  times 
to  operate  the  machinery  and  explain 


the  various  features  which  character- 
ize the  hydraulic  equipment  manufac- 
tured by  this  company. 

The  following  machinery  will  be 
exhibited  and  operated:  A  150-ton 
hydraulic  cider,  grape  juice,  wine  or 
tankage  press;  hydraulic  cider,  wine  or 
grape  juice  press,  80  to  100  barrels 
capacity;  hydraulic  cider,  wine  or 
grape  juice  press,  30  to  40  barrels  ca- 
pacity; hydraulic  Talbert  cider  mill; 
Crawford  filter,  SVa  feet  in  diameter; 
550-ton  hydraulic  olive  oil  press;  500- 
ton  30x40-inch  hydraulic  curb  scrap 
press;  hydraulic  triplex  pump,  motor 
driven  for  high-pressure  purposes; 
hydraulic  steam  pump  for  high-pres- 
sure purposes;  pressure  and  speed  reg- 
ulator for  hydraulic  steam  pump;  hy- 
draulic valves  for  high-pressure  pur- 
poses; 150-ton  hydraulic  wheel  press; 
75  -  ton  hydraulic  bar  -  straightening 
press;  30-ton  hydraulic  pipe  bender; 
15-ton  hydraulic  broaching  press.  Spe- 
cial foundations  are  being  built  in  the 
space  mentioned  to  support  the  heaviest 
of  the  hydraulic  machinery  which  is  to 
be  exhibited.  Complete  hydraulic  in- 
stallations will  be  the  feature  of  this 
exhibit. 


Need  JNo  Protection 

Rarely  do  experiments  in  agriculture 
disprove  commonly  accepted  beliefs; 
but  this  has  been  the  result  from  a 
four-year  investigation  at  this  station 
on  the  effect  of  various  protective  mate- 
rials on  the  wounds  of  fruit  trees  due 
to  pruning,  1  hough  many  materials 
were  used  in  the  test  none  was  found 
to  be  of  benefit;  for  in  every  case  un- 
treated wounds  made  as  good  recovery 
as  those  covered.  In  nearly  all  in- 
stances the  supposedly  helpful  cover- 
ing injured  the  exposed  tissues  and  re- 
tarded healing;  the  mechanical  exclu- 
sion of  the  germs  of  plant  diseases  by 
impervious  coverings  and  the  destruc- 
tion of  these  germs  by  preservatives 
and  disinfectants  proved  without  value, 
while  wounds  kept  from  drying  out  by 
some  protective  material  healed  no 
more  rapidly  than  those  left  open  to 
the  air. 

Paints  made  from  white  lead,  white 
zinc  and  yellow  ochre  were  used  in  the 
test,  as  well  as  coal  tar  and  avenarius 
carbolinium,  which  are  preservatives 
and  disinfectants,  and  shellac,  which 
forms  an  impervious  coating  over  the 
wounds.  In  different  tests  extending 
over  four  years  these  materials  were 
applied,  both  immediately  following 
pruning  and  after  a  delay  of  six  weeks 
to  allow  some  drying  of  the  surface,  to 
considerable  numbers  of  large  and 
small  wounds  of  young  and  old  apple 
trees  pruned  in  the  winter  and  in  the 
spring;  and  the  action  of  the  same 
materials  on  the  smaller  wounds  of 
winter-pruned  peach  trees  was  under 
observation  for  three  years. 

In  no  case  was  there  benefit  from  the 
use  of  any  of  the  coverings.  On  peach 
all  were  so  harmful  that  it  may  be 
safely  said  no  covering  should  ever  be 
used  on  trees  of  this  or,  presumably, 
of  any  stone  fruit.    The  injury  from 


CASE 
Baling 
Presses 


Beat  all  others  for  fine,  fast 
work  and  small  power  consumption. 
Largest  size  machine  will  turn  out  4  to  6  tons 
per  hour  with  10  h.  p.  engrine.  Jlechani- 
cally  excellent.    Like  all  CASE  machin- 
ery, they  are  built  to  produce  results. 
Smoother  Bales — More  of  Them 
Th(-se  are  the  thinizs  you  w.-mt.  And  CASE 
Presses  give  them.  More  of  them  per  hour — 
with  lesshf  Ip  and  les.'?  h.  p.  And  yenre;  lonper 
service.   Mail  postcard  fornew  Bal'ng  Press 
Catalog  and  prices.  (302) 
I.I.  Case  Threshing  Machine  Co.,  Inc.,  Dept.  827Racine,  Wis. 


Ideal 
Gopher 
Trap 


Only  Trap  guaranteed 
to  catch  large  or  small 
gopher.  Being  round  with  thin  edges  gopher 
walks  into  trap  before  detecting  anything  in 
runway.  Positive  grip.  Jaws  always  hold.  100 
per  cent  efficient— catches  gopher  every  time. 
Far  safer  and  surer  than  poisons  or  gas.  Farm- 
ers say  it's  worth  duzen  other  makes.  Price  50c. 
If  your  dealer  can't  supply  you,  will  be  sent 
postpaid  on  receipt  of  60c;  two  traps  for  $1.10; 
six  for  $3.00.    Money  back  if  not  satisfied. 

E.  J.  CHUBBUCK  CO. 
Dept.  C 

731  Market  Street       SAN  FRANCISCO,  CAL, 


shellac  was  only  slight.  On  the  apple 
the  avenarius  carbolinium  was  very 
harmful,  the  yellow  ochre  paint  re- 
tarded healing  noticeably  and  de- 
stroyed some  tissue,  the  white  lead  and 
white  zinc  were  less  injurious  and  the 
shellac  did  little  or  no  harm  but  no 
good. 

The  series  of  careful,  long-con- 
tinued comparisons  and  observations 
indicates  unmistakably  that  pruning 
wounds  on  peaches  and  other  stone 
fruits  should  never  be  treated  with 
so-called  "protective"  covering  mate- 
rials, since  their  use  is  decidedly  harm- 
ful. On  the  apple  and  other  pome 
fruits  there  can  be  no  gain  from  treat- 
ing small  wounds  at  least,  with  con- 
siderable liability  to  harm.  On  very 
large  wounds  which  heal  only  after 
several  years,  or  not  at  all,  it  is  pos- 
sible that  some  protection  of  the  wound 
may  be  useful  by  keeping  out  disease 
germs,  but  of  this  the  experiments  give 
no  proof, — F,  H,  Hall,  State  Experiment 
Station,  Geneva,  New  York, 


Annual  Meeting  of  Trustees  Wenatchee 
North  Central  Fruit  Distributors 

The  newly  elected  board  of  trustees 
of  the  Wenatchee-North  Central  Fruit 
Distributors  held  their  annual  meeting 
in  the  ofiices  of  the  Sub-Central  April 
23fl,  The  trustees  present  were  J,  G. 
Dollar,  H,  E,  Tibbits,  R.  P.  Webb,  D.  W. 
Roderick,  J.  B,  Schons,  T.  I.  Jones  and 
W.  L,  Hatch,  The  following  local  trus- 
tees also  were  present:  Ben  F,  Smith, 
F,  L,  Presnell  and  Frank  Reeves, 

D,  W.  Roderick  was  elected  president, 
R.  P.  Webb  vice  president,  J.  G.  Dollar 
secretary  and  J,  B,  Schons  treasurer, 
Frank  Reeves,  member  of  the  board  of 
control  of  the  West  Wenatchee  Fruit 
Distributors,  was  appointed  attorney 
for  the  Sub-Central, 
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indera;  Tank  Pnmps; 


PUMPS  FOR  EVERY  PURPOSE 

Put  vour  water  problems  up  to  a  Myers  Pump,  and  enjoy  moden 
water  facilities  for  the  home  and  surrounding  buildings.  Life  is  to( 
short  to  waste  time  and  enerpy  with  a  cheap  under-sized,  back-hreakinj 
pump  of  any  kind — Get  a  MYERS — one  that  will  give  you  excelleni 
service  and  an  abundant  water  supply.  Choose  a  pump  from  oiu 
extended  line — Cog  Gear,  Eland  and  Windmill  Pumps  for  Shallow  anc 
Deep  AVells;  New  Style  House  and  Cistern  Pumps;  Hydro-Pneumati( 
Pnmps  for  Country  Water  Systems;  Easy-to-Install  Power  Pnmps,  Pumping  Jacks  and  Cy] 

Spray  Pumi>s  and  Accessories.  Our  Service  Department  is  ready  to  assist  you.  Call  on  it  lor  intormation,  and 
ask  for  catalog  and  name  of  nearest  dealer. 

You  will  also  be  interested  in  Myers  Hay  Unloading  Tools  and  Door  Hangers— Modern  Implements  that 
lighten  harvest  labors  and  insure  Easy  Doorways.    Let  us  send  circulars. 


F.E.MYERS  £  BRD.  120  PRANCE  ST.  ASHLAND,  ninff 


ASHLAND  PUMP  E  HAY  TOOL  WORKS 


The  Distributors'  Central  Selling 
Agency  is  now  controlled  on  a  tonnage 
basis.  At  present  the  Wenatchee  dis- 
trict is  entitled  to  three  trustees.  Those 
appointed  were  Frank  Reeves,  D.  W. 
Roderick  and  H.  E.  Tibbits. 

Strong  feeling  of  confidence  was  ex- 
pressed in  the  efficiency  demonstrated 
by  the  growers'  organization.  It  proved 
its  ability  to  handle  big  tonnage  in  an 
orderly  manner  during  a  year  of  most 
trying  and  varied  conditions.  It  is  evi- 
dent that  this  institution  is  rapidly  gain- 
ing the  confidence  of  the  growers.  The 
following  resolution  was  passed  unani- 
mously: 

"We,  the  members  of  the  board  of 
control  of  the  Wenatchee-North  Central 
Fruit  Distributors,  desire  to  express  our 
confidence  in  the  North  Pacific  Fruit 
Distributors.  We  believe  the  principles 
upon  which  this  organization  operates 
are  purely  co-operative  and  sound.  The 
service  and  efficiency  demonstrated  by 
the  Distributors,  its  capacity  for  doing 
big  things,  its  ability  to  meet  and  adjust 
itself  to  trying  conditions,  its  fairness 
and  impartiality,  commend  our  hearty 
endorsement. 

"We  hereby  unanimously  decide  to 
continue  the  unqualified  support  of  the 
Wenatchee-North   Central   Fruit  Dis- 


When  It's  Blossom 
Time  for  Apples 

Use  broadcast  200  lbs. 
Nitrate  of  Soda  per  acre 
this  Spring  at  or  soon 
after  Blossom  Time. 

Nitrate  of  Soda  is  all  im- 
mediately available.  It 
takes  Nitrate  of  Soda  for 
Apple  Results. 

Send  Post  Card  To-day 
for  Fruit  Books — Free 

WILLIAM  S.  MYERS,  Director 

25  Madison  Avenue,  New  York 


tributors  to  the  North  Pacific  Fruit 
Distributors." 

The  annual  meting  of  the  new  board 
of  control  of  the  Central  Selling  Agency 
was  held  at  the  Distributors'  offices  in 
Spokane  April  26.  The  annual  meeting 
for  the  entrie  membership  of  the 
Wenatchee  district  will  be  held  at  the 
Wenatchee  Commercial  Club  Monday, 
May  10,  at  2  p.  m. 


Remarkable  Progress  of  "Better  Fruit," 
the  Fruit  Growers'  Organ 
In  the  balmy  month  of  June  "Better 
Fruit,"  published  by  the  Better  Fruit 
Publishing  Company  of  Hood  River, 
Oregon,  in  the  interest  of  the  fruit 
growers  of  the  Pacific  Coast,  will  cele- 
brate its  tenth  anniversary.  This  jour- 
nal has  had  remarkable  progress  ever 
since  its  first  issue.  As  it  goes  into  its 
tenth  year  it  no  longer  has  the  appear- 
ance of  a  healthy  youngster,  but  pre- 
sents the  strength  and  well-moulded 
form  of  vigorous  manhood.  As  the 
organ  of  the  fruit  growers  of  the  Pacific 
Coast  "Better  Fruit"  is  now  firmly 
established.  "Better  Fruit"  is  replete 
with  up-to-date  and  down-to-the-minute 
news  of  the  fruit  growing  industry  of 
the  Pacific  Coast.  This  news  is  pre- 
sented in  faultless  typographical  dress 
and  is  fully  illustrated  with  artistic 
engravings,  the  color  plates  showing 
fruits  of  all  varieties  according  to  their 
natural  appearance  being  most  effective. 
While  it  would  afford  much  pride  to  the 
fruit  growers  of  California  to  have  a 
periodical  in  this  state  to  worthily 
represent  them  in  the  Journalistic  field, 
it  is  a  matter  for  self-congratulation 
among  them  to  find  that  Oregon  is  able, 
through  "Better  Fruit,"  to  give  to  the 
world  a  publication  that  is  a  potent 
exponent  of  the  entire  Pacific  Coast 
with  especial  reference  to  California. — 
Western  Canner  and  Packer,  San  Fran- 
cisco. 


Spray  and  Culture  Used  to  Control 
Pear  Scab 

Pear  scab,  the  most  serious  fungus 
disease  of  pears  in  Oregon,  may  be 
controlled  by  proper  spraying  and  cul- 
tural methods,  according  to  the  plant 
pathologists  of  the  Agricultural  College. 
It  is  caused  by  a  fungus  that  may  live 
over  winter  on  decaying  leaves  and  on 
the  twigs,  so  that  it  is  advisable  to  plow 
the  leaves  under  in  the  spring  before 
the  trees  blossom,  and  if  the  disease  is 


very  well  established  on  the  twigs 
prune  back  as  far  as  is  consistent  with 
good  horticultural  practice.  Three 
sprayings  are  recommended — the  first 
just  as  the  blossom  buds  in  the  cluster 
begin  to  separate,  the  second  just  after 
the  petals  fall,  and  the  third  ten  days  or 
two  weeks  later.  If  the  last  applica- 
tion is  washed  off  by  a  rain  soon  after 
it  is  made  a  fourth  should  be  given.  If 
the  twig  form  is  present  in  abundance 
it  would  be  advisable  to  give  an  appli- 
cation about  ten  days  before  the  first 
one  mentioned  above.  Good  results  in 
the  Willamette  Valley  are  obtained  by 
the  use  of  lime-sulphur  (stock  solution 
30  degrees  Baume)  diluted  1  to  30  parts 
water.  If  desired  bordeaux  5-5-50  may 
be  used  in  the  applications  made  pre- 
vious to  the  opening  of  the  blossoms. 
Arsenate  of  lead  may  be  combined  with 
either  mixture  for  codling  moth  where 
the  time  of  application  coincides  with 
that  for  scab.  Pear  scab  is  not  only 
injurious  to  fruit  but  cannerymen  are 
calling  attention  to  the  fact  that  scab 
renders  pears  inferior  for  canning  pur- 
poses, injuring  both  the  texture  and  the 
color  of  the  canned  product.  Growers 
that  expect  the  top  prices  for  their  sur- 
plus pears  cannot  afford  to  neglect  the 
recommendations  for  producing  pears 
free  of  scab. 


Feeding  Bees  in  the  Spring 

Colonies  of  bees  with  good  queens 
are  now  breeding  up  rapidly,  and  con- 
sequently are  using  large  amounts  of 
stores.  Often  the  best  and  strongest 
colonies  run  short  of  honey  first.  The 
spring  of  the  year  is  the  critical  time 
for  a  colony  of  bees.  The  owner  should 
see  to  it  that  every  colony  has  an  abun- 
dance of  honey  for  its  needs.  Combs  of 
sealed  honey  may  be  taken  from  colo- 
nies that  can  spare  them,  or  feeding  of 
sugar  syrup  may  be  done.  The  giving 
of  combs  of  sealed  honey  is  recom- 
mended if  there  is  little  or  no  disease 
in  the  apiary;  otherwise,  sugar  syrup 
should  be  fed.  Sugar  syrup  should  be 
fed  warm  and  otherwise  half  or  two- 
thirds  water.  See  that  the  sugar  is  thor- 
oughly dissolved.  Feeding  should  be 
done  in  the  evening,  so  the  bees  will 
have  all  the  syrup  taken  up  by  morn- 
ing. The  feeders,  such  as  the  Alexan- 
der, Doolittle,  Miller  or  Boardman,  are 
all  good  and  may  be  secured  from  the 
supply  dealers. — Wesley  Foster,  State 
Bee  Inspector,  Boulder,  Colorado. 
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Courtesy  of  Western  Fruit  Jobber 

Mr.  William  D.  Tidwell,  Denver,  Colorado 
Secretary  Western  Fruit  Jobbers'  Association 


Northwest  Grading  Rules,  Season  1915 


THESE  grading  rules  for  Washing- 
ton, Oregon,  Idaho  and  Montana 
were  unanimously  adopted  at  the  Spo- 
kane conference  April  28th,  1915,  by  the 
Northwest  Fruit  Shippers'  Council,  and 
by  delegates  from  the  following  organi- 
zations: Apple  Growers'  Association, 
Hood  River;  Cashmere  Fruit  Growers' 
Exchange,  Cashmere;  Cashmere  Fruit 
Union,  Cashmere;  Central  Idaho-Wash- 
ington Fruit  Growers'  Association,  Gar- 
fied;  Hayes  Fruit  Company,  North 
Yakima;  Idaho-Oregon  Fruit  Growers' 
Association,  Payette;  Montana  Fruit 
Distributors,  Hamilton;  North  Pacific 
Fruit  Distributors,  Spokane;  North- 
western Fruit  Exchange,  Seattle; 
Northwest  Fruit  Growers'  Council, 
Puyallup;  Peshastin  Fruit  Growers' 
Association,  Peshastin;  Puyallup  and 
Sumner  Fruit  Growers'  Association, 
Puyallup;  Randolph  Fruit  Company, 
North  Yakima;  Richey  &  Gilbert,  Top- 
penish;  Rogue  River  Fruit  and  Produce 
Association,  Medford;  Spokane  Fruit 
Growers'  Company,  Spokane;  Thomp- 
son Fruit  Company,  North  Yakima; 
Walla  Walla  District  Fruit  Distributors, 


Walla  Walla;  Wenatchee  North-Central 
Fruit  Distributors,  Wenatchee;  Wenat- 
chee North-Central  Washington  Fruit 
Growers'  League,  Wenatchee;  W^enat- 
chee  Valley  Fruit  Growers'  Associa- 
tion, Wenatchee;  W^hite  Rros.  &  Crum 
Company,  Lewiston;  ^\^lite  Salmon 
Valley  Fruit  Growers'  Association, 
White  Salmon;  C.  A.  Wilmeroth,  Wenat- 
chee; Western  Oregon  Fruit  Distrib- 
utors, Portland;  Yakima  County  Horti- 
cultural Union,  North  Yakima;  Yakima 
Valley  Fruit  Growers'  Association, 
North  Yakima. 

APPLES 

"First  Grade,"  "Grade  No.  1,"  or  "Ex- 
tra Fancy"  are  defined  as  sound, 
smooth,  mature,  clean,  hand-picked, 
well-formed  apples  only,  free  from  all 
insect  pests,  diseases,  blemishes,  bruises 
and  other  physical  injuries,  scald,  scab, 
scale,  dry  or  bitter  rot,  worms,  worm 
stings,  worm  holes,  spray  burn,  limb 
rub,  visible  water  core,  skin  puncture 
or  skin  broken  at  stem.  The  following 
varieties  shall  be  admitted  to  this 
grade,  subject  to  the  color  requirements 
specified: 


SPECIAL 

on 

Arsenate 

of 

Lead 

"Electro"  Brand 

For  one  month  only  we  offer  this 
valuable  insecticide,  in  powdered 
form,  at  a  special  price  of 

10  lb.,  25  lb.  and  OA  _  11. 
50  lb.  packages    ZUC  ID. 

f.o.b.  Seattle  or  Portland. 


rnzT  GREAT 

-tnH-  FENCE 
HiJ=SALE! 


Wc  sell  more  Fencinr  direct 
to  the  farmers,  than  any  other 
concern  West  of  the  Rockies! 
Jones'  new  "Stop  'em"  Rab- 
bit Fence,  36-inchcs  high 
(stays  4l4  inches  apart,  17 
wires,  weight  4}  2  Iba.  a_  rod.) 
Strong  enough  to  turn 
bogs.  Sale  price, 
per  rod    -    -    -  - 


27' 


Jones'  Special 

Hog  Fence  ry^^^^^^-^^. 


One  of  the  world's  greatest 
'  Fence  values.  Extra  heavy  car- 
bon basic  open  hearth  steel 
fencing,  with  barbed  wire  bot- 
tom, woven  right  into  the 
fence.  Stretches  perfectly  over 
uneven  ground.  No  bogs  can 
ret  under  the  fence,  m  A. 
Special  sale  price,  I  3Cv 
per  rod  -   -    -    -    X  W 

Get  Our  Big  FREE 

BARGAIN  BOOK,  NO.  63 

— J54  pages— Fencing.  Paints, 
Hardware,    Groceries,  Dry 
Goods,  Shoes—everything  you 
need  at  wholesale  prices.   Write  name  on 
postal,  or  fill  out  coupon  below. 
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The  Label 
Helps  the  Sale 
of  Your  Fruit 


We  are  originators  and  producers  of  dis- 
tinctive and  artistic  labels.  Our  Apple  and 
Case  labels  will  make  your  fruit  more  attrac- 
tive and  help  the  sale. 

Let  us  know  your  needs  and  we  will  sub- 
mit estimate.    Write  nearest  office. 


Schmidt  Lithographing  Co. 

SAN  FRANCISCO 
Los  Angeles     Fresno     Portland     Seattle     Salt  Lake 


Portland  Tent  &  Awning  Co. 


MANUFACTURERS  OF 

Tents,  Awnings,  Covers 

Canvas  Goods  of  All  Descriptions 


Hammocks,  Camp  Furniture,  Etc.  . 

Telephone:   Main  1550 
16  North  Front  St.,  corner  Burnside,  PORTLAND,  OREGON 

Special  tents  to  order  for  housing  fruitgrowers'  extra  help  during  strawberry  and 
apple  picking  seasons.  Extra  large  tents  to  order  for  apple  growers,  suitable  for  stor- 
ing apples  as  they  come  from  the  orchard;  also,  suitable  for  grading  machines  and 
apple  packers.    Weather-proof  canvas  wagon  covers  a  specialty. 


Solid  Red  Varieties:  Aiken  Red,  Arkansas 
Black,  Baldwin,  Black  Ben  Davis,  Gano,  King 
David,  Mcintosh  Red,  Spitzenberg  (Esopus), 
Vandeipool,  Winesap  must  have  not  less  than 
three-fourths  good  red  color.  Jonathan  must 
have  not  less  than  two-thirds  good  red  color. 
Black  Twig,  Missouri  Pippin  must  have  not 
less  than  fifty  per  cent  good  red  color. 

Striped  or  Partial  Red  Varieties:  Delicious, 
Staynien  must  have  not  less  than  two-thirds 
good  red  color.  Ben  Davis,  Hubbardson  None- 
such, .leniton,  Kaighn  Spitzenberg,  Northern 
Spy,  Wealthy,  Rome  Beauty,  Rainier,  Snow, 
Wagener,  York  Imperial  must  have  not  less 
than  fifty  per  cent  good  red  color.  Graven- 
stein,  .Jeffrey,  King  of  Tompkins  County  must 
have  not  less  than  one-fourth  good  red  color. 

Red-Clieeked  or  Blushed  Varieties :  Hydes 
King,  Maiden  Blush,  Red  Cheek  Pippin,  Winter 
Banana  must  have  a  perceptible  blushed  cheek. 

Yellow  or  Green  Varieties :  Grimes  Golden, 
Yellow  Newtown,  White  Winter  Pearmain, 
Cox's  Orange  Pippin  must  have  the  character- 
istic color  of  the  variety.  Ortley  must  be 
white,  yellow  or  waxen. 

"Second  Grade,"  "Grade  No.  2," 
"Fancy"  apples  are  defined  as  apples 
complying  with  the  standard  of  first- 
grade  apples,  except  that  slight  leaf 
riih,  scratches  or  russeting  shall  be  per- 
mit! ed  up  to  a  total  of  one  inch  in 
diameter  in  counts  running  125  or  less 
to  the  box,  or  three-fourths  of  an  inch 
in  diameter  in  counts  running  from  138 


to  163  to  the  box,  and  one-half  inch  in 
diameter  in  counts  running  175  or  more 
to  the  box;  and  limb  rubs  will  be  per- 
mitted showing  an  aggregate  area  in 
the  various  counts  of  one-half  of  that 
allowed  for  leaf  rubs,  providing  that 
no  apple  shall  show  total  blemishes 
aggregating  more  than  one  inch  in  di- 
ameter in  counts  running  125  to  the 
box  or  less;  more  than  three-fourths 
inch  in  diameter  in  counts  running  138 
to  163  to  the  box,  and  one-half  inch  in 
diameter  in  counts  running  175  to  the 
box  or  more.  No  clearly  misshapen  or 
bruised  apple,  or  apples  bearing  evi- 
dence of  rough  handling  shall  be  per- 
mitted in  this  grade.  The  following 
varieties  shall  be  admitted  to  this 
grade,  subject  to  the  color  require- 
ments specified: 

Solid  Red  Varieties:  Aiken  Red,  Arkansas 
Black,  Baldwin,  Black  Ben  Davis,  Gano,  King 
David,  Mcintosh  Bed,  Spitzenberg  (Esopus), 
Vanderpool,  Winesap  must  have  not  less  than 
forty  per  cent  good  red  color.  .Tonathan  must 
not  have  less  than  one-third  good  red  color. 
Black  Twig,  Missouri  Pippin  must  have  not 
less  than  twenty-five  per  cent  good  red  color. 

Striped  or  Partial  Red  Varieties :  Delicious, 
Staymen  must  have  not   less  than  one-third 


good  red  color.  Ben  Davis,  Hubbardson  None- 
such, .Jeniton,  Kaign  Spitzenberg,  Northern 
Spy,  Rainier,  Snow,  Wagener,  Wealthy,  York 
Imperial  must  have  not  less  than  ten  per  cent 
good  red  color.  Gravenstein,  .leffrey,  King  of 
Tompkins  County  must  have  not  less  than  ten 
per  cent  good  red  color.  Rome  Beauty — No 
specific  color  requirement  is  defined  for  Rome 
Beauty  in  this  grade  other  than  that  each 
specimen  must  show  a  perceptible  blush  or 
overspread  of  reddish  color  characteristic  of 
the  variety;  except  that  Rome  Beauty  apples 
of  96  size  and  larger  shall  be  admitted  with- 
out color. 

Red-Cheeked  or  Blushed  Varieties:  Must 
have  correct  physical  quality  with  tinge  of 
color. 

Yellow  or  Green  Varieties:  Must  be  of  the 
characteristic  color. 

"Third  Grade,"  "Grade  No.  3"  or 
"C"  grade  apples  .shall  consist  of  ma- 
ture apples  free  from  all  insect  pests, 
worms,  worm  holes,  infectious  dis- 
eases, skin  punctures,  bruises  or  broken 
skin,  but  slightly  misshapen  apples  or 
those  having  sunscald,  not  to  exceed 
two  healed-over  stings,  and  the  blem- 
ishes allowed  for  second-grade  apples 
shall  be  permitted,  and  there  shall  be 
no  requirement  as  to  color. 

"Combination  Extra  Fancy  and 
Fancy"  grade. — When  first  and  second- 
grade  apples  are  packed  together  the 
packages  must  be  marked  "Combina- 
tion Extra  Fancy  and  Fancy."  Combi- 
nation grade  may  also  include  all  other 


Position  Wanted 

By  an  experienced  orchard  and  ranch 
m.an  with  executive  ability  as  foreman; 
12  years  in  West.  Best  references  fur- 
nished. Strictly  temperate.  Can  furnish 
A-1  3.300-pound  team  if  necessary.  Ad- 
dress Box  S.  care  "Better  Fruit." 


The"Sprague" 

Canning  Machinery 
Company 

are  the  Largest  Builders  of 
and  Dealers  in  Machinery 
for  Canners  in  the  world. 

C,We  build  over  one  hundred  sep- 
arate machines  in  our  plant  at 
Hoopeston,  111.,  to  serve  every 
canning  purpose,  such  as  Prepar- 
ing, Filling-,  Syruping,  Conveying- 
and  Sealing. 

CFor  Fruits,  Fish  and  Vegetables. 

CSurely  there  is  some  way  in 
which  we  can  serve  you. 

CSend  for  our  great  catalogue 
and  ask  us  to  put  your  name  on 
our  mailing  list  for  "Cannery 
Notes" — It's  Free. 

Address  the 

Sprague  Canning 
Machinery  Co. 

222  N.  Wabash  Ave. 
Chicago,  111. 
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apple  varieties  not  provided  for  in  first 
and  second  grades.  When  second  and 
third-grade  apples  are  packed  together 
the  packages  must  be  marked  "Third 
Grade."  WTien  first,  second  and  third- 
grade  apples  are  packed  together  the 
packages  must  be  marked  "Orchard 
Run,"  but  orchard-run  packages  must 
not  contain  any  apples  that  would  not 
meet  the  requirements  of  third  grade. 

Summer  and  Early  Fall  Varieties. — 
Summer  varieties  such  as  Astrachan, 
Bailey's  Sweet,  Bietingheimer,  Duchess, 
Early  Harvest,  Red  June,  Strawberry, 
Twenty  Ounce  Pippin,  Yellow  Trans- 
parent and  kindred  varieties  not  other- 
wise specified  in  these  grading  rules, 
together  with  early  fall  varieties  such 
as  Alexander,  Blue  Pearmain,  Wolf 
River,  Spokane  Beauty,  Fall  Pippin, 
Waxen,  Tolman  Sweet,  Sweet  Bough, 
and  other  varieties  not  provided  for  in 
these  grading  rules,  as  grown  in  sec- 
tions of  early  maturity,  shall  be  packed 
in  accordance  with  the  grading  rules 
covering  Fancy  grade  as  to  defects, 
but  regardless  of  color  rules.  All 
apples  packed  otherwise  than  accord- 
ing to  the  foregoig  grading  rules  shall 
be  accompanied  by  printed  descrip- 
tion of  the  contents  on  each  package. 

PEACHES 

Peaches  should  be  picked  for  packing 
only  when  fully  developed,  but  firm  or 
hard  ripe.  Yellow-meated  varieties 
should  show  some  yellow  color.  The 
fruit  should  be  picked  and  laid,  not 
dropped,  in  the  basket  or  pails,  and 
should  be  taken  from  the  vessel  only 
at  packing  table.  All  possible  care 
should  be  used  to  avoid  bruises. 

Use  standard  peach  boxes;  cleats  on 
top  only;  use  4d  special  orange-box 
cement  nails  for  bottoms  and  sides. 
Drive  nails  one  inch  from  corner,  four 
nails  to  each  piece.  Use  three  4d 
cement  box  nails  for  each  cleat,  one  in 
the  center  and  one  driven  two  inches 
from  the  end  of  the  cleat.  The  cover 
should  hold  the  fruit  firmly  in  the  box 
but  should  not  bulge  more  than  three- 
eighths  of  an  inch.  Use  4%-inch  boxes 
only  for  Elberta  peaches  running  50  to 
84,  both  inclusive,  avoiding  the  use  of 
extra  cleats  except  in  extreme  cases. 
Peaches  that  are  too  large  to  be  laid 
five  wide  in  the  box  should  be  packed 
two  and  three  in  4yo-inch  boxes.  If  the 
peaches  are  roundish,  as  in  the  case  of 
Crawfords,  it  will  be  necessary  to  use 
some  4-inch  boxes  with  this  pack. 

Peaches  that  will  go  five  across  the 
box  or  smaller  should  be  packed  three 
and  three  in  4-inch  boxes.  The  excel- 
lence of  the  pack  depends  upon  uni- 
form grading.  The  peaches  in  a  box 
should  not  varv  more  than  one-eighth 
of  an  inch  in  diameter.  All  peaches 
must  be  carefully  wrapped  in  suitable 
paper. 

Peaches  that  run  less  than  96  to  the 
box  must  not  be  packed  foi-  shipment. 
Eighty-four  count  must  be  the  mini- 
mum for  Elberlas.  In  packing  the  box 
should  set  on  an  incline  with  the  lower 
end  of  the  box  to  the  packer.  Both 
tiers  should  be  carried  forward  to- 
gether. The  peaches  should  be  placed 
in  the  box  stem-end  down;  those  in  the 


Compare  them 

Compare  tke  little  old  Haynes 
"torseless  carriage    of  20 
years  ago  witL  tlie  latest 
  S-cy\\nAer  CAT.  Some  advance! 

Tliere's  just  as  tig  a  difference  tetween  tke  1915  Caterpillar 
"75"  and  tke  old  "45"  of  1911  or  1912. 

Compare  tte  old  battlesliip  ^ 
Oregon — now  a  side-skow  at 


tte  Panama-Pacific — witli  tlie 
new  super-dreadnauglit 
^Vyoming. 

Tlie  new  "75  IS  ]ust  as  mucli  stronger.  Simpler,  too  — 
pieces  in  tLe  track  unit  wliere  it  took  25  tliree  years  ago- 
less  wear,  no  waste  of  power,  longer  life. 


Compare  Engine  999— marvel 
of  tbe  Cliicago  World  sFair — 
witL  tlie  latest  Mallet  loco- 
motive at  tke  P.  P.  I.  E. 

Just  as  mucli  improvement  in  tlie  latest  Caterpillar  "75  — stronger  frame, 
all  cut-steel  gears  in  dust-proof  cases,  scores  of  important  refinements. 

Take  the  first  chance  to  compare  the  new  Caterpillar  with  the  old  one.  Write  us — we'll  tell  you  where 
you  can  see  them  both  together.  Send  for  Bulletin  BE  274.  or  see  exhibits  at  San  Francisco  and  San 
Dietfo  Expositions. 


Reg.  US.  Pat  OS 


Ihe 
Holt 
Manufacturing 
Company 

(Inc.) 


Spcikans,  Wash, 
Portland,  Ore. 
Stockton,  Cal. 
Peoria,  111. 

Cons. Wagon  &  Mchy.  Co 
Sale*  Agents 
Salt  Lake  City,  Utah 


Canning!  Canning! 

This  Steam  Pressure  Canning  Plant  will  save 
your  perishable  Fruit  Crop  when  nothing  else 
will.    Ten  different  size  outfits  to  select  from. 

Write  for  Catalog  B-2 

HENNINGER  &  AYES  MFG.  CO. 

47  First  Street  PORTLAND,  OREGON 
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BY-PRODUCTS 


Do  It  NOW 


Growers,  Bankers,  Busines  Men 
STOP!  LOOK!!  LISTEN!!! 

"Procrastination  is  the  thief  of  time."    Don't  send  incjuiries  when 
your  evaporator  should  be  under  construction.    Talve  time  by  the 
forelock;  come  early  and  avoid  the  rush.  Are  YOU  going  to  wait  till  that  sad  time— TOO  LATE. 
It  you  don't  want  those  pigs  to  eat  your  big  red  apples  write  us  TODAY. 

MILLIONS  OF  ROUNDS 

of  evaporated  fruits  will  be  needed  by  war  ridden  Europe  and  REMEMBER  Kitchener  saj-.s:  "The 
war  may  last  three  years." 

LIBERAL  DISCOUNTS  ON  EARLY  ORDERS— Given  by 

Western  Commercial  Fruit  Evaporator  Co. 

1005  Chamber  of  Commerce  Building,  PORTLAND,  OREGON 

SEE  PICTURE  OF  PLANT  IN  MARCH,  APRIL  AND  MAY  ISSUES  OF  "BETTER  FRUIT" 
°^80ur  managing  engineer  will"  sit  up  nights"to  answer  inquiries  NOW;  but  will  be"  very  busy  "soon. 


top  tier  resting  in  the  spaces  between 
those  in  the  lower  tier  so  that  no  peach 
will  rest  squarely  on  top  of  another. 

Pack  all  peaches  with  the  loose  end 
of  the  wrapper  down.  No  overripe, 
under-sized,  immature,  bruised,  mis- 
shapen, diseased,  wormy  or  otherwise 
defective  fruit  should  be  packed.  The 
variety,  numerical  count  and  grower's 
name  to  be  placed  on  the  label-end  of 
the  box  with  rubber  stamps. 

PRUNES  AND  PLUMS 
Pick  as  large  a  percentage  as  pos- 
sible with  stems  on.  Throw  out  all 
stemless  fruit  when  skins  are  broken 
or  torn.  Pickers  should  be  very  care- 
ful in  picking  not  to  brush  off  the 
bloom.  Gloves  should  never  be  used  in 
handling  prunes  and  plums.  Prunes 
and  plums  should  be  hard  ripe  for 
picking.  Fruit  should  contain  some 
sugar  and  be  matured  enough  so  it  will 
continue  ripening  and  have  a  good 
flavor.  Fruit  .should  be  free  from  all 
insect  pests,  scale,  scab,  blemishes  and 
physical  injuries. 

Prunes  and  plums  and  all  such  fruit 
should  be  packed  in  four-basket  prune 
crates  unless  ordered  otherwise.  Fruit 
too  small  to  pack  6x6  top  should  never 
be  packed  in  prune  crates  and  should 
only  be  shipped  in  3%-inch  peach 
boxes.  Whenever  possible  use  a  square 
pack. 

Pack  all  Tragedies  and  Italians  three- 
tier  deep,  top  layer  stem-end  down; 
bottom  layers  to  be  packed  and  not 
jumbled;  pack  top  tier  with  creased 
side  up  and  all  the  same  way.  Hun- 
garians, Bradshaws,  Peach  Plums  and 
similar  varieties  that  pack  smaller  than 
5x5  in  prune  crates  should  not  be 
packed. 

PEARS 

There  shall  be  three  grades  of  pears, 
Extra  Fancy,  Fancy  and  C  grade. 

Extra  Fancy. — This  grade  shall  con- 
sist of  pears  that  are  hand-picked, 
clean,  sound  and  free  from  insect  pests, 
sunscald,  scab,  scale  or  other  diseases, 
worm  holes,  stings,  limb  rub,  mis- 
shapen, broken  skin  or  stemless, 
bruised,  or  evidence  of  frost  by  rus- 
seting,  rough  handling  or  serious  de- 
fects, excepting  a  small  amount  of  rus- 
seting,  not  clearly  noticeable  or  cover- 
ing a  total  area  to  exceed  one-half  inch 


square  may  be  admitted,  no  one  spot  to 
exceed  one-fourth-inch  area.  No  pears 
smaller  in  size  than  175  to  the  box  shall 
be  permitted  in  this  grade.  Packed 
boxes  should  weigh  not  less  than  50 
pounds  gross,  except  Winter  Nelis, 
which  shall  weigh  at  least  47  pounds 
gross. 

Fancy. — This  grade  shall  consist  of 
all  fruit  which  does  not  meet  with  the 
requirements  of  the  Extra  Fancy  grade 
as  to  blemishes,  deformities  and  sizes, 
but  which  in  every  way  is  sound  and 
marketable  and  shows  no  disease,  skin 
puncture,  stemless  or  defect  that  would 
injure  the  keeping  qualities.  Slightly 
misshapen  fruit  may  be  admitted  in  this 
grade.  Pears  will  be  accepted  in  this 
grade  as  small  as  200  to  the  box. 

C  Grade. — This  grade  shall  consist  of 
all  fruit  which  does  not  meet  with  the 
requirements  of  the  Extra  Fancy  and 
Fancy  grades  as  to  blemishes  and  de- 
formities but  which  in  every  way  is 


sound  and  marketable  and  free  from 
disease.  Smaller  pears  than  200  count 
to  the  box  will  be  admitted  in  this 
grade. 

In  the  case  of  Winter  Nelis  and  Bosc 
varieties  same  grading  will  apply  ex- 
cept that  the  natural  russeting  is 
desirable  and  required.  Winter  -Nelis 
to  be  accepted  200  count  to  the  box  in 
Extra  Fancy  and  300  to  the  box  in 
Fancy  grades.  Every  box  of  pears 
shall  have  clearly  stamped  upon  it  the 
number  of  fruit  contained  in  the  box. 
All  packed  pears  to  be  wrapped. 

CHERRIES 
10-lb.  Boxes. — All  marketable  varie- 
ties must  be  in  perfect  condition,  of 
the  right  degree  of  ripeness,  free  from 
all  insect  pests  and  blemishes.  Stem- 
less cherries  to  be  kept  out.  In  pack- 
ing the  ten-pound  boxes  care  must  be 
taken  by  the  packer  to  have  the  cher- 
ries as  near  uniform  in  size  as  possible 
Continued  on  page  23 


Courtesy  of  Southern  Pacific  Railway 

Berkshire  Hogs  of  Yamhill  County,  Oregon,  showing  diversified  farming  in  the  Northwest 
along  the  line  of  the  Southern  Pacific  Railway 
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Handling  Fruit  by  Machinery 

The  fame  of  Hood  River  Fruit  is 
backed  up  first  by  the  wonderful  fin- 
ish of  nature's  delicate  touch  and  the 
extreme  richness  of  flavor  imparted 
by  the  perfect  soil  and  climatic  con- 
ditions of  the  Hood  River  Valley,  but 
advanced  methods  in  grading  and 
packing  the  product  have  attracted 
the  attention  of  both  the  trade  and 
the  general  public,  who  appreciate 
superior  food  articles. 

Now  comes  Walter  G.  Palmer,  a 
noted  Hood  River  inventor  with  a 
real  practical  and  efficient  machine 
for  grading  fruit.  For  several  years 
Mr.  Palmer  has  been  improving  his 
machine  until  now  he  has  brought 
out  a  "simply  wonderful  and  a  won- 
derfully simple  machine,"  with  almost 
unlimited  capacity,  which  will  handle 
any  kind  of  fruit  ranging  from  one 
and  one-half  to  four  inches  in  diame- 
ter, or  special  machines  can  be  made 
to  handle  fruit  or  any  irregular  round- 
ish articles  accurately  up  to  six  inches 
or  larger  in  diameter. 

This  machine  has  three  channels 
with  traveling  conveyors.  Each  chan- 
nel has  a  capacity  of  about  150  apples 
per  minute,  or  275,000  apples  in  ten 
hours,  which  is  equal  to  handling 
more  than  2000  boxes  or  700  barrels 
of  apples  in  ten  hours  and  running  at 
half  its  capacity  would  handle  nearly 
two  car  loads  a  day. 

When  three  grades  are  wanted, 
each  channel  will  handle  one  grade 
separating  the  principal  grade  into 
nine  sizes,  the  second  grade  into  six 
sizes,  and  the  third  grade  into  three 
sizes,  or  when  only  two  grades  are  re- 
quired, two  channels  can  be  used  for 
the  principal  grade  and  one  channel 
for  the  second  grade,  separating  both 
grades  into  nine  sizes. 

The  strong  feature  of  this  machine 
is  that  the  fruit  passes  through  square 
holes  which  expand  both  longitudin- 
ally and  laterally  at  the  same  time,  be- 
ginning at  the  feed  end  at  1%  inches 
square  and  expanding  to  4  inches 
square  at  the  opposite  end,  the  fruit 
being  discharged  at  a  point  where  the 
expansion  is  sufficient  to  allow  it  to 
pass  through  into  the  bins. 

The  second  important  feature  is 
Mr.  Palmer's  device  for  laying  the 
fruit  from  the  bins  into  the  bottom  of 
the  boxes  or  barrels  a  half  bushel  or 
more  at  a  time,  more  gently  than  the 
ordinary  person  would  lay  them  in 
two  or  three  apples  at  a  time  by  hand. 

In  order  to  comply  with  the  state 
law  and  also  the  demands  of  the  trade, 
handling  large  crops  of  apples  by 
hand  is  a  thing  of  the  past,  as  hand 
labor  is  too  expensive  and  not  suffi- 
ciently accurate,  hence  the  produc- 
tion of  this  wonderful  machine  is  very 
timely. 

A  cut  of  this  machine  appears  on 
page  21  of  this  issue  of  "Better  Fruit." 
—  [Adv.] 


with  offices  at  Minneapolis,  has  ac- 
cepted a  position  with  the  Spokane 
Fruit  Growers'  Company.  According 
to  their  letterhead,  this  company  is 
adiliatcd  with  the  North  Pacific  Fruit 
Distributors.  It  is  capitalized  for 
$125,000,  with  offices  in  the  Hyde  Block, 
Spokane.  Mr.  Blot's  record  with  the 
Distributors  is  good  evidence  of  his 
qualification  as  a  salesman.  Therefore, 
it  is  expected  he  will  render  efficient 
service  in  this  important  position.  The 
Spokane  Fruit  Growers'  Company  ex- 
pects to  do  special  work  for  the  Spo- 
kane district,  which  is  a  comparatively 
new  district  and  not  so  well  known  as 
some  of  the  older-established  districts. 
The  Spokane  fruitgrowers  feel  that 
through  an  organization  of  this  kind, 
with  concentrated  effort,  they  can  put 
the  Spokane  country  on  the  map  with 
the  fruit  dealers  and  the  fruit-consum- 
ing public  in  a  very  rapid  way. 


Mr.  Sam  G.  Campbell  of  Hood  River, 
for  the  last  two  years  inspector  for 
the  North  Pacific  Fruit  Distributors, 
will  have  full  charge  of  the  inspection 
service  for  the  Hood  River  Apple 
Growers'  Association  during  the  year 
1915.  There  is  no  man  in  the  North- 
west that  understands  this  business 
better  than  Mr.  Campbell.  The  editor 
knows  this,  having  selected  Mr.  Camp- 
bell as  his  inspector  when  he  was 
manager  of  the  Hood  River  Apple 
Growers'  Union  during  its  early  years 
of  organization.  Mr.  Campbell  is  an 
expert  packer  and  knows  the  grading 
rules  like  the  m.ulticipation  tables, 
and  knows  how  to  apply  them  with 
good  judgment  and  intelligence.  In 
addition  to  this,  Mr.  Campbell  is  a 
man  of  decision  and  firmness,  at  the 
same  time  tactful,  diplomatic  and  re- 
spectful. The  grower  who  thinks  he 
can  "get  by"  Mr.  Campbell,  will  find 
if  he  tries,  he  has  run  up  against  a 
stone  wall.  In  addition  to  this,  Mr. 
Campbell  is  a  splendid  fellow,  a  cour- 
teous gentleman  and  a  true  friend. 


A  letter  from  the  Spokane  Fruit 
Growers'  Company  announces  that  Mr. 
L.  J.  Blot,  formerly  district  manager 
for  the  North  Pacific  Fruit  Distributors, 


The  Bean  Spray  Pump  Company  of 
San  Jose,  California,  has  a  very  nice 
display  of  sprayers  on  exhibition  at  the 
Panama-Pacific  Exposition,  and  through 
"Better  Fruit"  extends  an  invitation  to 
all  fruitgrowers  to  make  the  "Bean 
Booth"  headquarters  when  visiting  the 
Exposition.  One  feature  of  the  exhibi- 
tion which  draws  much  attention  is  the 
"lO-horsepower  Bean  engine,"  mounted 
on  a  circular  table  and  revolving 
slowly  by  its  own  power.  The  Bean 
Spray  Pump  Company  has  a  complete 
line  of  spray  outfits  ranging  from  a 
small  rig  for  one  man,  known  as  the 
"Bean  Eureka,"  to  the  "Bean  Giant," 
which  has  a  capacity  of  eight  to  ten 
gallons  per  minute.  The  small  fruit- 
grower will  appreciate  and  be  inter- 
ested in  the  "Bean  Eureka,"  as  this  ma- 
chine is  calculated  to  do  away  with  the 
use  of  a  hand  pump  which  the  small 
fruitgrower  has  been  compelled  to  use. 
The  sprayer  is  light,  so  that  one  horse 
can  pull  it,  and  especially  adapted  to 
the  small  orchard,  and  being  very  light 
can  be  used  on  hilly  ground.  The  "Bean 


FIRST  AID  TO  FRUIT  TREES 

Winans'  Net  Tree  Support 

Prevents  fruit-laden  trees  from  breaking,  helding 
the  limbs  up  more  efiElciently  and  at  much  less  ex- 
pense than  propping.  Holds  limbs  in  place,  pre- 
venting damage  and  dropping  when  the  wind  blows. 

Meshes  are  large  enough  so  fruit  can  be  picked 
through  them — open  at  bottom  so  picker  can  get 
inside  the  net,  or  net  can  be  removed  at  picking 
time. 

This  net  of  tiner  mesh  will  keep  the  birds  from 
eating  the  blossoms  or  fruit  in  districts  which  are 
thus  troubled. 

For  further  particulars,  descriptive  circulars  and 
price  lists,  write 

W.  ROSS  WINANS,  Hood  River,  Ore. 


Mount  Tamalpais 
Military  Academy 

SAN  RAFAEL.  CALIFORNIA 

The  most  thoroughly  organized  and  com- 
pletely equipped  Military  School  west  of 
the  Rocky  Mountains;  Cavalry.  Infantry, 
Mounted  Artillery.  Sixteen  miles  North 
of  San  Francisco;  U.  S.  army  officer  de- 
tailed by  War  Department;  accredited  by 
the  University  of  California,  Stanford  and 
other  Colleges.  Twenty-sixth  year  begins 
August  24th,  1915. 

Address  Rev.  Arthur  Crosby.  A.M..D.D. 


Giant,"  of  course,  commands  more  at- 
tention, for  the  reason  that  a  large  out- 
fit is  more  extensively  used  by  the  com- 
mercial orchardist.  In  connection  with 
the  exhibit  of  spray  outfits  the  Bean 
Spray  Pump  Company  also  has  a  splen- 
did exhibit  of  centrifugal  pumps,  in 
which  this  company  does  a  large  busi- 
ness. The  fruitgrowers  will  not  only 
find  this  exhibit  exceedingly  interesting 
but  a  very  profitable  place  to  make 
headquarters,  as  the  California  people 
are  celebrated  for  their  hospitality. 


Client:  "I  want  to  sue  for  a  divorce 
and  an  allowance  of  $1,500  a  year." 
Lawyer:  "What  is  your  husband's  in- 
come?" Client:  "It's  about  that.  I 
wouldn't  ask  for  more  than  the  man 
makes.  I'm  not  that  kind."  —  Boston 
Transcript. 
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Home  Canning  Outfits — The  Experi- 
ment Station  of  Idaho  has  demon- 
strated very  successfully  that  home 
canning  is  a  success.  The  business  is 
carried  on  in  a  business  like  way;  the 
exact  cost  is  obtained  and  the  output 
sold  at  a  profit.  The  whole  output  of 
the  home  cannery  in  connection  with 
the  Experiment  Station  at  Moscow  was 
taken  entirely  by  the  hotels,  restau- 
rants, boarding  houses  and  private 
families  in  that  city.  A  number  of 
fruit  growers  could  install  home  can- 
neries and  sell  their  entire  outputs  in 
the  local  city  where  they  trade.  Those 
who  could  install  a  large  outfit,  by 
visiting  some  of  the  large  cities  and 
calling  on  the  hotels,  restaurants, 
boarding  houses,  etc.,  could  easily  dis- 
pose of  their  entire  output  at  a  satis- 
factory price.  For  quality  and  flavor 
it  is  hard  to  beat  home  canned  fruit 
which  is  put  up  fresh  from  the  or- 
chard the  day  it  is  picked.  This  is  a 
subject  that  is  well  worth  the  atten- 
tion of  every  fruit  grower,  and  one 
that  every  fruit  grower  should  investi- 
gate. Home  canning  outfits  can  be 
purchased  at  very  reasonable  figures, 
all  the  way  from  $25  to  $100.  Cata- 
logues can  be  obtained  by  writing  the 
dealers  who  handle  cannery  supplies, 
and  these  catalogues  not  only  give  the 
price  of  the  outfit  but  the  size,  and 
other  information  of  much  value. 


Blossom    and    Early    Estimates. — It 

seems  to  be  an  established  custom  to 
call  for  blossom  estimates.  For  this 
there  must  be  a  reason,  but  the  reason 
never  seemed  very  clear.  Blossom 
estimates  are  not  very  significant.  It 
is  true  that  if  there  are  no  blossoms 
there  will  be  no  crop.  On  the  other 
hand  it  is  equally  true  there  may  be 


a  heavy  bloom  and  a  light  crop.  Just 
why  the  fruit  growers  should  be  called 
on  to  "count  their  chickens  before 
they  are  hatched,"  has  never  been  very 
satisfactorily  explained.  It  usually 
does  more  harm  than  good.  Any  in- 
formation that  is  not  correct  infor- 
mation and  that  is  not  reliable  is  per- 
nicious. Where  estimates  are  made 
in  the  bloom,  it  is  calculated  the  crop 
will  be  in  accordance  with  the  bloom. 
It  invariably  happens  that  there  is  an 
immense  shedding  following  the 
blooming  period,  with  the  June  drop 
afterwards.  Therefore  in  most  cases 
the  blossom  estimates  are  over  esti- 
mates and  create  exaggerated  impres- 
sions in  regard  to  the  quality  of  the 
crop,  which  are  very  difficult  to  over- 
come. All  reputable  dealers,  hand- 
lers and  growers  should  stand  for  re- 
liable estimates.  Apples  are  seldom 
sold  or  contracted  for  before  July  or 
August,  and  usually  not  until  the  har- 
vesting begins,  therefore  it  seems  it  is 
ample  time  to  furnish  estimates,  if 
they  are  given  when  the  crop  is  set, 
when  there  is  reasonable  assurance  of 
the  estimator  being  able  to  estimate 
intelligently  with  some  degree  of  cer- 
tainty. 


The  Northwest  Fruit  Grading  Rules. 

— This  edition  contains  a  complete 
copy  of  the  grading  rules  that  were 
adopted  by  a  committee  from  the 
Fruit  Growers'  Council  and  the  Fruit 
Shippers'  League  at  a  joint  session 
held  in  Spokane.  It  will  be  the  first 
time  in  the  history  of  the  Northwest 
that  a  uniform  grade  has  been  adopted 
by  all  sections,  all  shippers  and  all 
growers.  This  should  mean  much  to- 
wards standardizing  the  fruit  industry 
of  the  Northwest,  which  means  extra 
money  for  everyone  engaged  in  the 
fruit  business.  Business  is  largely 
done  on  confidence,  but  confidence 
will  not  hold  trade  unless  the  goods 
are  up  to  standard,  therefore  it  be- 
hooves every  grower  this  year  to  con- 
form absolutely  to  grade  requirements, 
doing  his  grading  intelligently  and 
honestly.  Intelligence  and  honesty  in 
grading  will  put  many  extra  dollars 
in  fruit  growers'  pockets.  You  can 
fool  a  man  once,  but  you  cannot  fool 
him  twice  on  the  same  thing  very 
often. 


The  Apple  Crop  of  the  Northwest. — 

It  is  too  early  to  put  out  anything  de- 
finite in  the  way  of  crop  estimates  in 
the  Northwest  at  the  present  time,  be- 
cause the  first  shedding  after  the 
bloom  is  not  yet  over  and  the  June 
drop  not  yet  occurred.  However,  it  is 
a  fact  that  the  bloom  this  year  was 
very  irregular  and  in  many  orchards 
very  light.  The  shedding  following 
the  blossom  has  been  exceedingly 
heavy  and  very  erratic;  some  trees 
shedding  completely,  others  partially, 
and  frequently  one  limb  of  a  tree 
would  shed  while  the  balance  of  the 
tree  would  set  fairly  well.  Generally 
speaking  the  shedding  has  been  very 
severe.  All  of  the  old  orchards  from 
12  years  of  age  and  over  have  shed 


excessively  heavy,  the  young  trees  from 
5  to  12  years  of  age  have  set  much 
firmer  and  better  than  the  older  or- 
chards. It  is  the  general  impression 
that  the  apple  crop  of  the  Northwest 
this  year  will  be  very  much  lighter 
than  in  the  year  1914. 


Crop  Estimates. — This  edition  con- 
tains a  splendid  article  explaining 
fully  and  thoroughly  how  the  Govern- 
ment estimates  are  made.  It  should 
be  read  by  every  fruit  grower,  who  is 
a  subscriber  to  Better  Fruit,  who 
should  pass  it  along  to  his  friends,  if 
there  are  any  in  the  fruit  business, 
who  are  not  subscribers.  There  has 
been  a  great  deal  of  difference  be- 
tween the  Government  estimates,  the 
International  Apple  Shippers'  esti- 
mates, and  the  growers'  estimates.  An 
intelligent  understanding  of  how  Gov- 
ernment estimates  are  made  will  ac- 
count for  this  vast  difference.  The 
Government  estimates  the  entire  crop 
that  is  produced,  including  what  is 
shipped,  what  is  consumed  by  by- 
product factories,  and  what  goes  to 
waste.  District  estimates  usually  only 
include  what  is  shipped  in  carlots. 


"The  Consumer's  Dollar,"  published 

in  the  May  edition  of  "Better  Fruit" 
was  an  address  given  by  Mr.  G.  Harold 
Powell,  before  the  Western  Fruit  Job- 
bers' Association  of  America  at  Los 
Angeles  this  year.  This  excellent  ad- 
dress was  published  in  the  Western 
Jobbers'  monthly  publication,  and  also 
in  pamphlet  form,  copy  of  which  was 
furnished  "Better  Fruit,"  the  same 
being  re-printed  in  the  May  edition. 
The  editor  desires  to  say  itwasanover- 
sight  in  not  giving  credit  to  the  West- 
ern Fruit  Jobbers  for  a  copy  of  this 
article,  and  also  for  neglecting  to  state 
it  was  an  address  delivered  by  Mr.  G. 
Harold  Powell  before  the  Western 
Fruit  Jobbers'  meeting  at  Los  Angeles, 
California. 


Evaporators. — An  immense  amount 
of  fruit  goes  to  waste  every  year  when 
the  fresh  fruit  markets  are  glutted. 
There  is  always  a  good  demand  for 
evaporated  and  dried  fruits.  The  sale 
for  dried  or  evaporated  prunes  is  im- 
mense every  year.  There  is  a  good 
demand  for  evaporated  apples.  Fruit 
growers  ought  to  give  the  matter  seri- 
ous attention  and  act  quickly,  as  the 
time  is  getting  short,  if  you  intend  to 
install  an  evaporator  this  year. 


Canning  Fruits. — The  Northwest  is 

at  last  beginning  to  realize  the  import- 
ance and  the  necessity  of  canneries  in 
connection  with  the  fruit  industry.  A 
large  cannery  is  being  built  at  The 
Dalles,  Oregon;  another  large  cannery 
is  being  built  at  North  Yakima.  A 
cannery  was  erected  at  Hood  River 
last  year. 


The  walnut  crop  of  California  for 
the  year  1915  looks  unusually  good 
and  will  probably  be  one  of  the  larg- 
est crops  of  walnuts  produced  in  the 
state. 
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A  postal  brings  you  1915  Illustrated  booklet  and  the  WHYS  of  Security  Success 
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OAKLAND  «J  •  X>«  X  i-VX  X  JJiXVOV^l^       LOS  ANGELES 


Nearly  a  Mile  of  SECURITY  Orchard  Ladders 

-  4220  FEET  = 
«^Washington  Dealer  Stocks  429  SECURITIES  for  1915  Trade 


WENATCHEE  PRODUCE  CO..  Inc. 


ROSE  BRAhfD 


T.  B.  Palterson. 
■'P  FranVl  In  3tre©t. 


hlpfnent  Januarv  fir 


Wknatckbs.  WA«a,    Oct.  »,1814. 


foHowinp  ordfir  for 


Shin  to  us  at  Wenatcnee.  .Vash. 

IC  -     f=  ft.  tripod  :;e<:urltv  lafldors. 

100  -  10     "        -  " 
50  -  1?     "         "  " 
1?  -  14     ■         ■  "  " 

Ship  to  us  at  CaaHmere.  Viaah. 

60  -     3  ft  *  ripod_;ec-urlty  ladders. 

75  -  in  -  - 

°  -  1?  "  " 

T>  -  U  "        '  "  " 

4  _  If  -        ■  -  • 

5  -  1£  -        '  - 


Kours  very  tnjlv, 

menatchgt:  rRODUCc  co 


Ore£ton  Nursery  Company 

ORENCO,  OREGON 

Extensive  g^rowers  of  all  lines  of  Fruit,  Nut  and  Shade  Trees,  Evergreens, 
Flowering-  Shrubs,  Vines,  Roses,  etc.  Introducers  of  the  VROOMAN 
FRANQUETTE  walnut,  recog-nized  as  the  best  walnut.  Our  larg-e 
complete  stock  consists  of  varieties  suitable  for  every  kind  of  climate. 
Write  us  about  your  wants  before  buying. 


Fruit  Distributors  Perfecting 
Organization 

The  North  Pacific  Fruit  Distributors 
have  made  some  marked  changes  and 
improvements,  which  are  fully  out- 
lined in  the  plan  of  re-organization, 
which  was  explained  quite  fully  in  the 
May  edition  of  "Better  Fruit."  Since 
then  the  officials  have  been  very  ac- 
tive in  perfecting  their  organization 
and  laying  the  plans  for  the  coming 
season.  Some  important  changes  have 
been  made  in  the  officials,  Mr.  H.  F. 
Davidson  resigned  as  President,  and 
Mr.  F.  A.  Reeves  of  Wenatchee,  has 
been  elected  President.  Mr.  Reeves  is 
one  of  the  prominent  fruit  growers  of 
the  Wenatchee  Valley.  He  has  the 
reputation  of  being  one  of  the  ablest 
attorneys  in  the  State  of  Washington, 
a  splendid  business  man  and  very 
progressive.  With  his  able  advice  and 
counsel,,  not  only  as  an  attorney  but 
as  a  successful  business  man,  it  is 
only  just  and  fair  to  assume  that  the 
North  Pacific  Fruit  Distributors  will 
render  efficient  service. 

The  Hood  River  district  in  with- 
drawing from  the  North  Pacific  Fruit 
Distributors  expressed  no  dissatisfac- 
tion with  the  Distributors,  but  on  the 
other  hand  commended  the  Distribu- 
tors for  the  excellent  work  they  had 
done,  saying,  "In  the  past  two  years 
that  better  results  had  been  obtained 
by  marketing  through  the  North  Pa- 
cific Fruit  Distributors  than  would 
have  been  obtained  without  their  as- 
sistance." It  is  believed  by  Hood 
River,  owing  to  the  fact  that  its  apple 
output  is  confined  principally  and 
almost  entirely  to  two  varieties,  the 
Newtowns  and  Spitzenburgs,  that  by 
special  concentration  on  these  two 
varieties,  which  Hood  River  can  give 
through  sales  agents  of  its  own,  that 
better  results  can  be  secured  than  in 
any  other  way.  However,  it  is  the  gen- 
eral impression  that  the  Distributors 
will  not  suffer  from  the  withdrawal  of 
Hood  River.  On  the  contrary,  it  is  be- 
lieved that  other  districts  will  increase 
their  tonnage  with  the  Distributors, 
and  it  therefore  looks  as  if  they  would 
handle  as  great  if  not  a  greater  per- 
centage of  the  crop  this  year  than  last 
year. 

The  following  is  a  list  of  the  new 
Board  of  Trustees  for  the  North  Pa- 
cific Fruit  Distributors  for  1915:  Ya- 
kima—C.  H.  Hinman,  South  Nob  Hill; 
P.  L.  Porter,  Donald;  Austin  Wood- 
yard,  Sunnyside;  W.  B.  Armstrong, 
Lower  Nachez,  and  C.  H.  Stein,  Selah. 
Wenatchee — D.  W.  Roderick,  West 
Wenatchee;  Frank  A.  Reeves,  North 
and  East  Wenatchee,  and  H.  E.  Tibbits, 
Cashmere.  Idaho-Oregon — W.  N.  Yost, 
Meridian,  and  J.  H.  Lowell,  Parma- 
Roswell.  Walla  Walla — Harry  Huber, 
Milton,  Ore.  Central  Idaho-Washing- 
ton— F.  M.  Slagle,  Pullman.  Montana 
— Ward  M.  Sackett,  Corvallis.  West- 
ern Oregon — C.  A.  Park,  Salem.  Spo- 
kane and  Hood  River^ — Unrepresented. 


N  use  in  more  than  4,500 
Coast  Orchards. 

There  are  reasons  for 
this  ever -increasing 
demand. 


8-foot  Tripod 

SECURITY  Dealers  in  96 
Coast  Fruit  Centers. 
If  not  in  stock  in  your  town 
the  SECURITY  Introduc- 
tory Offer  is  open  to  you. 
Write  for  details. 


Mr.  Wilmer  Sieg 

The  Hood  River  Apple  Growers' 
Association,  which  is  a  continuation 
of  the  Hood  River  Apple  Growers' 
Union,  having  associated  with  it  the 
Davidson  Fruit  Company  and  the  Na- 
tional Apple  Company,  has  had  a  num- 
ber of  managers.  The  first  manager 
was  Mr.  Joe  Wilson  in  1903.  The  next 
manager  was  Mr.  E.  H.  Shepard,  Edi- 
tor of  "Better  Fruit,"  who  served  for 
several  years.  He  was  followed  by 
Mr.  Huxley,  who  is  now  connected 
with  the  Hood  River  Exchange.  Mr. 
Huxley  was  followed  by  Mr.  C.  H. 
Sproat,  an  apple  grower  of  Hood 
River.  Then  came'*the  upheaval,  when 
Hood  River  was  split  seven  ways  for 
Sunday,  and  several  new  organizations 
were  formed,  the  Directors  of  the 
Hood  River  Apple  Growers'  Associa- 
tion decided  to  get  someone  outside  of 


the  district,  appointing  a  committee 
for  this  purpose.  This  committee 
made  a  very  thorough  search  through- 
out United  States  and  finally  decided 
upon  Mr.  Wilmer  Sieg  of  Milwaukee, 
Wis.  Mr.  Sieg  came  west  and  accepted 
the  position  in  1912.  In  1913  the 
Hood  River  Apple  Growers'  Union  was 
merged  into  the  Hood  River  Apple 
Growers'  Association,  which  marketed 
through  the  North  Pacific  Fruit  Dis- 
tributors. Mr.  Sieg  was  taken  over  by 
the  Distributors  as  one  of  the  Sales- 
managers  with  an  office  in  Hood 
River.  In  1914  the  Hood  River  Apple 
Growers'  Association  marketed 
through  the  Distributors  and  Mr.  Sieg 
was  moved  to  Portland,  maintaining 
an  office  in  that  city  under  the  em- 
ploy of  the  Distributors,  and  in  Jan- 
uary, 1915,  Mr.  Sieg  went  East  to  look 
after  the  export  business  to  Europe, 
to  succeed  Mr.  Davidson,  who  had  to 
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Avoid  Mistakes  in  Pump  Buying 

LET  US  SEND  YOU  THIS 
FREE  BOOK  WHICH  IS  A  SURE 
GUIDE  TO  PUMP  VALUES 


Most  articles  can  be  judged  with  fair  accuracy  at  the 
time  of  purchase  but  some  cannot,  for  instance  pumps. 
Unless  you  have  had  previous  experience  with  a  brand 
I  or  make  of  pump,  you  don't  know  until  you  have  the  pump  in 
service  for  some  time  whether  it  is  worth  the  money  you  paid 
forit.  We  want  to  help  you  to  full  value  by  sending  you  this  pocket 
I  Myers  Pump  Catalog.     Be  eu'ded  by  thi«  lirrle  booklet,  and  you  will  make  no 

mistakes  in  pump  buying.     It  shows  in  a  brief  way  the  big  Myers  line  of 
I  well  pumps,  power  pumps,  tank  pumps,  for  deep  wells,  shallow  wells 
1  and  for  ev-ry  service.    Each  year  for  many  years  we  have  been 
]  shipping  a  trainload  of  Myers  goods  into  this  territory,  the  4^ 
]  trainload  is  constantly  getting  longer  and  longer,  it 
1  only  a  question  of  time  until  every  pump  user  will  •^■^sip^ 
I  know  by  his  own  experience  or  through  ^ 
word   of   neighbors   that  MYERb 
signifies  the  largest  value  pos- 
sible to  build 
into 
pump 

W< 

handle 
the  largest 
and  best  line 
of  pumpin 
and  water  sup- 
ply goods  on  the 
Pacific  Coast 


The  Myers  Patented 
Glass  Valve  Seat 

If  the  Myers  Pumps  had 
no  other  advaDtage  than 

I  Gltu  Vilre 
.     IbU  (I 

mpl>  ibe 


Tbi«  fUn 


Other  Myers  advan 
lages,  big  capacity, 
easy  operation  and 
extra  long 


wsthe 
MYERS 
Line  of 
Hand  and 
Power 
Spray  Pumps 
Get  It  by  checking  and 
icndingthecoupon.  Then 
see  the  pump  you  select 
at  the  local  Myers  store. 


More  dealers 
handleMyers 
,  Pumpsthan 
any  other 
make 


Dear  Sirs — 
Without  obli- 
gation to  me,  send 
your  pocket  Myers  Pump 
Catalog.     I  am  interested  in 
pumps  as  checked  below. 

Well  Pump,  Power  Pump 

Shallow 
Deep 

Tank  Pump,  Spray  Pump 


Mulconroy  Flexible  Metallic  Spray  Hose 

Can't  Kink,  Twist,  Burst,  Collapse  or  Chafe 
LIGHT  —  STRONG  —  FLEXIBLE 

Answers  all  requirements 
for  all  kinds  of  spraying.  1000 
lbs.  pressure  will  not  burst  it. 

Weighs  6  oz.  to  the  foot,  and 
will  coil  in  a  3-inch  circle. 
Tube  specially  compounded 
to  stand  spraying  solutions. 
Hose  cannot  kink,  and  there- 
fore delivers  full  capacity  at 
all  times.  Outside  protected 
against  knocks,  dragging 
over  rough  surfaces,  and 
sharp  turns. 

"Tole^r^  MULCONROY  COMPANY,  inc. 

PHILADELPHIA  AGENTS  WANTED  NEW  YORK 


Trial  order  will  show  satisfaction  and  economy. 


return  to  look  after  his  interests  here. 
The  Board  of  Directors  of  the  Hood 
River  Apple  Growers'  Association, 
after  due  consideration  and  delibera- 
tion, selected  Mr.  Sieg  as  Salesnianager 
for  the  coming  year,  which  position 
he  now  occupies,  with  an  office  in 
Hood  River.  Mr.  Sieg  has  devoted  his 
entire  life  to  the  fruit  and  produce 
business  and  has  built  up  a  reputation 
that  is  equal  to  the  best  that  is  a  rec- 
ord of  achievement  anyone  could  well 
be  proud  of,  and  has  a  host  of  friends. 
There  is  probably  no  other  salesman 
connected  with  any  of  the  Associa- 
tions who  has  a  wider  acquaintance  or 


warmer  friendship  with  the  dealers 
all  over  United  States  than  Mr.  Wilmer 
Sieg.  Mr.  Sieg  fell  in  love  with  the 
West,  particularly  Hood  River,  and 
having  worked  energetically  and  de- 
votedly for  the  Hood  River  district, 
felt  it  his  duty  to  accept  the  position 
with  the  Hood  River  Apple  Growers' 
Association,  although  he  was  offered 
several  other  positions  at  higher  sal- 
ary in  the  East.  He  says,  he  has  fallen 
in  love  with  the  West,  which  he  in- 
tends to  make  his  future  home.  It  is 
his  pleasure  to  assure  the  growers 
that  he  will  give  his  best  ability  and 
most    earnest    service    in  marketing 


their  fruits  to  the  best  possible  ad- 
vantage, and  in  doing  this,  other  dis- 
tricts can  feel  assured  that  he  will 
give  them  a  clean,  honest  competi- 
tion. 


Mr.  F.  E.  Myers,  of  the  firm  of  F.  E. 
Myers  &  Bros.,  manufacturers  of  spray 
pumps,  force  pumps,  hay  tools  and 
various  other  farming  implements,  of 
Ashland,  Ohio,  has  just  been  appointed 
a  member  of  the  Jury  of  Awards  at  the 
Panama-Pacific  International  Exposi- 
tion. This  is  very  much  of  an  honor 
and  one  we  understand  was  entirely 
unsolicited  by  Mr.  Myers.  Mr.  Myers 
will  undoubtedly  render  efficient  serv- 
ice in  this  capacity,  and  it  may  be  said 
that  it  is  a  good  plan  on  the  part  of  the 
Exposition  people  to  appoint  Eastern 
people  to  various  positions,  because  it 
will  give  them  a  splendid  opportunity 
to  familiarize  themselves  with  the  West 
and  its  wonderful  opportunities. 


A  Caterpillar  in  Actual  Service 

The  following  extract  from  a  recent 
letter  regarding  the  use  of  a  tractor  in 
orchard  work  speaks  for  itself: 

"We  have  had  a  Baby  Holt  Caterpil- 
lar Tractor  in  the  600-acre  Baker- 
Langdon  Orchard,  adjoining  Walla 
Walla,  for  the  past  three  seasons.  This 
is  an  18-horsepower  (drawbar)  en- 
gine. Our  land  lies  practically  level, 
the  soil  is  a  rich  bottom  loam  and  sub- 
irrigated.  We  find  by  using  this 
tractor,  and  attaching  to  it  a  13-foot 
disc  weighted  down  to  force  same  5  or 
6  inches  into  the  ground,  and  then  at- 
taching behind  this  disc  a  13-foot 
spring-tooth  harrow,  we  are  able  to 
keep  a  beautiful  mulch  on  our  ground 
without  the  necessity  of  plowing  more 
often  than  once  in  two  or  three  years. 
Later  in  the  season,  after  we  have  com- 
pletely done  away  with  all  weeds  that 
have  grown  through  the  winter  and 
early  spring  in  this  rich  soil,  we  drop 
off  the  spring  tooth  and  in  its  stead 
attach  a  common  peg-tooth  harrow,  or 
harrows  of  the  same  width,  which 
leaves  the  surface  of  the  soil  smoother 
than  when  the  spring  tooth  is  used. 
This  machine  this  spring  has  covered 
from  30  to  40  acres  per  day,  doing 
much  better  work  than  any  three  four- 
horse  teams  could  possibly  do;  by  that 
I  mean  no  four-horse  team  could  pull 
a  disc  and  spring  tooth  thrown  into 
the  ground  to  the  depth  we  put  them 
and  get  away  with  10  or  12  acres  per 
day;  indeed  I  am  quite  confident  we  do 
a  better  job  with  the  tractor  than  four 
four  or  six-horse  teams  could  do.  On 
the  tractor  we  have  a  driver,  who  is  a 
young  man  with  but  little  previous  ex- 
perience, who  handles  the  machine 
beautifully;  in  addition  we  have  one 
man  who  follows  behind  the  spring 
tooth  when  running  in  weeds,  to  clean 
them  when  required  and  shift  them 
around  any  tight  place  at  the  end  of 
tree  rows.  This,  however,  is  an  excep- 
tion rather  than  the  rule,  for  the  driver 
by  passing  or  skipping  one  row  makes 
a  very  certain  turn.  This  helper  often 
spells  the  driver  and  thereby  becomes 
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PALMER 

FRUIT 
GRADER 

Grades  three  grades  at  a  time: 

First  Grade — 9  sizes 

Second  Grade— 6  sizes 

Third  Grade — 3  sizes  for 
boxes  and  any  less  number  of 
sizes  desired  for  barrels. 

Complete  with  sorting  table  occupies  a 
floor  space  of  5x18  feet.  Grades  over  square 
holes  which  expands  from  1!4  to  4  inches 
square  in  traveling  11  feet. 

Discharges  the  fruit  into  boxes  or  barrels 
without  bruising. 

Capacity  275,000  apples  In  ten  hours.  Work- 
ing at  half  capacity  will  handle  about  a  car 
and  a  half  dally. 

Box  packing  can  be  done  direct  from  the 
machine  or  preferably  on  separate  tables, 
giving  the  grower  a  chance  to  work  his 
packers  on  the  particular  sizes  and  grades 
he  wishes  packed  first. 

Write  or  wire  for  catalogue  and  prices. 

Palmer  Bucket  Co. 

HOOD  RIVER,  [OREGON 


posted  on  the  machine  and  capable  of 
handHng  it  if  necessary.  On  an  aver- 
age we  use  about  28  gallons  of  distil- 
late per  day,  and  about  2  gallons  of  lu- 
bricating oil,  worth  53  cents  per  gallon. 
Of  course  there  is  some  wear  and  tear 
on  the  machine,  much  depending  on 
the  operator,  but  properly  treated,  I 
believe  we  reduce  our  cost  of  cultiva- 
tion about  50  per  cent,  to  say  nothing 
of  the  satisfaction  in  doing  the  work 
well.  We  operate  about  three  to  four 
months  in  a  season,  all  cultivating  ceas- 
ing in  September  to  enable  the  trees  to 
become  dormant  when  the  proper  sea- 
son arrives  for  them  to  do  so.  There 
are  probably  no  larger  or  more  thrifty 
apple  trees  in  the  world,  for  their  age, 
than  our  five-year-old  trees. — Yours 
very  sincerely,  Baker-Langdon  Or- 
chard, by  J.  W.  Langdon,  Manager." 


The  Peach-Twig  Borer 

The  peach-twig  borer  has  become 
one  of  our  most  destructive  pests  to 
the  peach  trees  in  Colorado.  It  is  also 
one  of  the  insects  that  is  controlled 
with  comparative  ease  if  the  proper 
remedies  are  applied  at  the  correct 
time.  We  have  been  most  successful  in 
our  experiments  for  the  control  of  this 
pest  when  we  have  used  either  the  or- 
dinary home-made  lime-sulphur  spray 
or  any  reliable  commercial  lime-sul- 
phur spray  in  the  proportion  of  one 
gallon  of  the  commercial  article  to 
each  nine  gallons  of  water.  We  have 
also  had  very  good  success  in  the  con- 
trol of  this  insect  by  spraying  with 


arsenate  of  lead  in  the  proportion  of 
six  pounds  of  the  paste  to  each  one 
hundred  gallons  of  water.  Whichever 
of  these  insecticides  is  used,  the  appli- 
cation should  be  made  a  few  days  be- 
fore the  blossom  buds  begin  to  open 
enough  to  show  the  pink  color. 

The  second  brood  of  worms  of  this 
insect  cause  what  is  commonly  called 
gummy  peaches,  although  gummy 
peaches  are  very  often  due  to  other 
causes,  so  that  the  peach  borer  should 
not  be  blamed  with  the  exudation  of 
gum  upon  the  fruit  unless  the  burrow 
of  the  little  worm  can  be  found  open- 
ing at  the  point  where  the  gum  exudes. 
After  the  peach  borers  have  hatched 
and  begun  their  work  of  killing  the 
new  growth,  if  the  attack  is  at  all 
serious,  considerable  benefit  can  be 
derived  by  promptly  cutting  off  all  in- 
fected new  growths  and  burning  them, 
or  otherwise  destroying  the  borers. — 
C.  P.  Gillette,  Colorado  Agricultural 
College,  Ft.  Collins. 


Fighting  Leaf  Curl  in  New  York  State 
The  New  York  State  College  of  Agri- 
culture has  issued  the  following  cir- 
cular regarding  the  dangers  from 
peach  leaf  curl:  "The  three  import- 
ant factors  to  consider  in  the  control 
of  the  disease,  are  time  of  application, 
thoroughness  of  application,  and  ma- 
terial applied.  The  application  should 
be  made  before  the  buds  begin  to 
open,  because  at  this  time,  under 
favorable  weather  conditions,  the  in- 
fection takes  place.     After  this  has 


occurred  subsequent  applications  to 
prevent  the  disease  this  year  are  use- 
less. Select  the  first  bright  warm  day 
for  the  application.  Many  persons 
sprayed  too  late  last  year. 

"The  spray  material  used  should 
come  in  contact  with  every  bud,  for 
the  fungus  spores  are  sticking  to  the 
buds  and  these  must  be  hit  by  the 
spray  mixture  in  order  to  have  per- 
fect control.  A  fine  spray  under  high 
pressure  is  most  satisfactory.  Some 
failures  of  last  year  were  due  to  too 
much  hurry  in  the  application. 

"The  disease  is  readily  controlled 
by  each  of  several  fungecides.  Lime- 
sulphur  solution  (testing  32  degrees 
Baume)  diluted  with  water  in  the 
proportion  of  one  part  solution  to 
eight  parts  of  water,  should  be  used 
when  both  San  Jose  scale  and  leaf  curl 
are  to  be  controlled.  When  scale  is 
not  present,  the  lime-sulphur  solution 
at  a  dilution  of  one  part  lime  sulphur 
to  15  parts  of  water,  or  Bordeaux  mix- 
ture in  the  proportion  of  five  pounds 
copper  sulphate,  five  pounds  of  lime, 
and  50  gallons  of  water.  Since  thor- 
ough spraying  will  absolutely  control 
leaf  curl,  every  peach  grower  should 
take  steps  to  prevent  its  destructive- 
ness  this  year." 


The  Washington  State  Horticultural 
Association  has  just  issued  the  pro- 
ceedings of  the  Eleventh  Annual  Meet- 
ing of  the  Washington  State  Horticul- 
tural Association  held  at  Wenatchee 
December  9-10-11,  1914. 
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Dealers  everywhere,  and  at  all  our 

agencies  or  Service  Stations.    Or  ask 
us  about  delivery  in  bulk. 

Standard  Oil  Co. 

(California) 

Portland  /r.  i 


The  Hardie  Mfg.  Co. 

ANNOUNCES  A  NEW  DEPARTMENT  IN 
ITS  LINE  OF 

Orchard  Supplies 

If  you  are  in  need  of  a  Lid  Press,  Nail  Strippers, 
Ladders,  Picking  Bag,  Picking  Pail,  Pruners,  or 
any  of  the  many  devices  used  in  picking  and  pack- 
ing fruit,  you  will  need  our  new  catalog  —  which 
will  sent  on  request. 

The  Hardie  Mfg.  Co. 

Portland,  Oregon 


49  North  Front  Street 


MR.  G.  W.  COBURN  was  born  at 
Senaca,  Kansas,  in  1879,  and  is 
now  36  years  of  age.  Six  years  later 
he  moved  to  Whitewater,  Wisconsin, 
where  he  attended  the  public  school, 
graduating  from  high  school  in  1879, 
afterwards  attending  the  Whitewater 
Normal  School,  earning  his  money 
working  alternately  one  year  and 
teaching  school  the  next  year.  After 
graduating  from  the  Whitewater  Nor- 
mal School  he  attended  the  University 
of  Wisconsin,  taking  a  special  course 
in  the  School  of  Commerce.  Mr.  Co- 
burn  spent  two  years  in  the  United 
States  Census  OfTice  in  the  Department 
of  Agricultvu'e,  having  charge  as  chief 
of  a  section,  which  gave  him  a  splen- 
did opportunity  to  obtain  a  very  thor- 
ough knowledge  of  agricultural  work 
in  different  parts  of  the  United  States. 
During  this  period  of  service  he  spent 
much  of  his  time  becoming  well 
acquainted  in  fruit  sections  in  the  Vir- 


ginias and  Tennessee.  During  the  years 
1903-4  he  was  connected  with  Long- 
Critchfield  Corporation  of  Chicago, 
one  of  the  largest  agricultural  adver- 
tising agencies  in  the  United  States. 
Ten  years  ago  he  moved  to  Spokane, 
the  next  year  going  to  Wenatchee, 
where  for  one  year  he  was  connected 
with  the  commercial  department  as 
teacher  in  the  high  school;  for  two 
years  and  a  half  he  was  in  the  employ 
of  the  First  National  Bank  of  Wenat- 
chee, then  going  to  Klickitat  County, 
on  the  Columbia  River.  The  next  year 
and  a  half  he  was  employed  in  Klicki- 
tat County,  spending  part  of  his  time 
in  Hood  River,  Oregon,  but  instead  of 
locating  permanently  as  he  originally 
intended,  upon  being  offered  the  secre- 
taryship of  the  Commercial  Club  of 
Wenatchee  he  returned  to  that  city  and 
for  two  years  occupied  the  position  of 
secretary  and  general  manager.  During 
the  past  two  years  Mr.  Coburn  has 


been  manager  of  the  W^enatchee  Val- 
ley Fruit  Growers'  Association,  the 
oldest  association  in  Wenatchee  dis- 
trict. For  several  years  Mr.  W.  T. 
Clark  has  been  president  of  the  Wenat- 
chee Fruit  Growers'  Association.  Mr. 
Coburn,  as  manager  of  the  Wenatchee 
Valley  Fruit  Growers'  Association,  has 
spent  much  of  his  time  in  the  East, 
where  he  had  a  splendid  opportunity 
to  inspect  fruit  on  arrival  and  to  study 
marketing  conditions,  having  visited 
each  one  of  the  large  marketing  cen- 
ters in  the  Middle  West  and  East  dur- 
ing the  selling  season.  Mr.  Coburn 
believes  in  co-operation  between  the 


MR.  G.  W.  COBURN 
Manager  of  the  Wenatchee  Valley  Fruit 
Growers'  Association 

grower  and  the  selling  concern,  and  he 
advocated  extending  this  co-operation 
from  the  growers'  selling  organization 
to  the  Eastern  dealers.  He  believes  the 
Eastern  dealer  should  receive  as  great 
a  per  cent  of  profit  on  box  apples  as 
he  receives  on  barrel  apples,  and  that 
co-operation  must  extend  along  the  line 
from  the  grower  clear  up  to  the  con- 
sumer; and  furthermore,  he  believes 
that  if  we  expect  people  to  sell  our 
apples  they  must  have  an  opportunity 
to  make  a  fair  profit  and  an  equal  profit 
with  any  other  similar  commodity. 


Spokane  Banks  Prepare  to  Make  Loan 
Spokane,  which  is  the  big  financial 
centre  of  the  Inland  Empire,  has  taken 
active  steps  through  its  banks  and 
clearing  house  to  perfect  a  plan  to 
finance  the  fruit  growers  during  the 
coming  season.  Plans  are  well  under 
way  which  will  probably  culminate 
in  the  banks  of  Spokane  being  in  a 
position  to  loan  the  fruit  growers 
$500,000  for  the  coming  season. 


YOU  CAN  EARN  SRQ  OQ  PER  DAY 

•    ^         with  the 
■Gearlecs  Improved  Standard 

Wall  Drillino  Machine. 
Orillt  thiough  any  (onuaboB, 
FiTC  jeut  Ulead  o(  uv  other. 
Hu  recoid  oi  diiUiiit  1 30  feei 
and  ftriring  caana  ia  9  koun. 
Asolber  recoid  when  70  feet  waa  driUeden2MaaldisbUate 
al9epaiaL  One  man  can  operate.  ElectricallTeaiiippedfoi 
lannina nighli.  Fiahinaiob.  tngine ianitiea.  CatalocveWg. 
REIERSON  MACHINERY  CO.,  Mantra..  Portland,  Ora. 


191 5 


BETTER  FRUIT 


Page  2^ 


Northwest  Grading  Rules 

Continued  from  page  16 

all  the  way  through  the  box.  Boxes 
should  be  marked  according  to  the 
number  of  rows  across  the  end,  as  in 
nine  row,  ten  row  and  eleven  row. 
In  making  the  box,  top  should  be  nailed 
on  and  cleated,  bottom  left  off ;  box 
should  be  placed  before  packer  with 
open  bottom  up.  Carefully  pack  the 
bottom  tier,  which  will  be  the  top 
when  pack  is  completed.  In  packing 
the  first  tier  care  should  be  taken  by 
the  packer  to  place  the  rounding  side 
of  the  cherry  next  to  the  board.  Use 
only  the  square  pack,  never  a  broken 
one.  Both  ends  of  box  should  be 
packed  alike.  Allow  no  stems  to  stick 
out  of  the  corners,  which  will  be  the 
top  of  the  box  to  the  packer.  See  that 
the  corners  are  well  filled.  After  the 
box  is  nailed  up  there  should  be  no 
stems  showing.  Edges  of  box  where 
cherries  are  exposed  should  present  a 
neat  appearance.  Nailers  should  be 
very  careful  when  lidding  up  not  to  cut 
or  mash  any  of  the  fruit;  all  such  cher- 
ries should  be  removed  and  replaced 
with  good  fruit. 

20-lb.  or  25-lb.  Boxes. — Follow  same 
instructions  when  packing  either  20-lb. 
or  25-lb.  boxes  as  those  given  for  10-lb. 
boxes. 

Lug  Boxes. — We  also  recommend  the 
use  of  a  lug  box  with  a  center  partition 
for  cherries  to  be  shipped  to  market, 
not  exceeding  over  200  miles  from 
point  of  shipment.  These  cherries  are 
placed  loose  in  the  box  with  no  facing. 

The  dimensions  of  box  are  as  fol- 
lows: Sides,  18x5%  inches;  ends, 
14x5%  inches;  tops  and  bottoms,  18x7 
Inches.  The  box  to  contain  thirty 
pounds  net  weight  of  cherries. 

Strawberry  Crates. — It  is  recom- 
mended that  for  all  cherries  that  are 
packed  in  strawberry  crates  use  the 


Tree  Supports 


WRITE  FOR  FOLDER 

Thompson  Mfg.Co. 

Eighth  and  Santa  Fe  Ave. 
Los  Angeles,  Cal. 


pint  hallock,  packed  24  to  the  crate. 
Where  strawberry  crates  of  24-hallock 
carriers  are  used  for  packing  cherries, 
hallocks  should  be  well  filled,  shaken 
down  and  topped  or  faced  so  they  will 
be  rounding  full.  There  should  be  no 
stems  showing.   Use  square  pack. 

BERRIES 

Of  all  Northern  fruit,  berries  are  the 
most  delicate  and  highly  perishable. 
Don't  try  to  market  them  fresh  unless 
you  have  concluded  to  exercise  extreme 
care  in  every  detail  in  preparing  the 
fruit  for  market.  For  strawberries  use 
deep  standard  pint  cups,  24  in  a  crate. 
Use  only  dry  crates  and  cups.  For 
other  berries  use  shallow  standard 
pint  cups,  24  in  a  crate  where  possible. 
Deep  pints  will  answer,  but  there  is 
more  danger  of  loss  from  bad  condition 
on  arrival  if  deep  cups  are  used. 

As  the  fruit  is  packed  to  eat,  the  ap- 
pearance of  the  package  is  important. 
Keep  your  crates  clean  and  bright. 
When  handling  the  crate  after  being 
filled,  set  them  down  gently;  don't 
drop  them  and  don't  allow  your  help 
to  drop  them.  After  packing  deliver 
berries  promptly  on  wagons  with  easy 
springs. 

Get  the  fruit  under  refrigeration  at 
the  earliest  possible  moment  after 
picking.  Pre-cool  the  cars  as  soon  as 
possible  after  loading  if  a  pre-cooling 
plant  is  available,  otherwise  use  from 
50  to  100  pounds  of  stock  salt  on  the 
ice  in  each  end  of  the  cars  after  load- 
ing. Leave  the  vents  open  for  first  100 
miles  when  possible.  Don't  cool  ber- 
ries in  a  refrigerator  or  cold-storage 
room  and  then  expose  them  to  a  warm 
temperature  even  for  a  short  time,  as 
the  berries  will  "sweat"  and  mold. 
When  you  do  cool  them  off  keep  the 
temperature  uniform.  It  is  best  to  cool 
them  gradually  in  a  cool,  natural  tem- 
perature in  pure  air. 

Pick  often  enough  to  prevent  berries 
from  getting  overripe.  Daily  picking, 
in  favorable  ripening  weather,  is  the 
only  safe  rule. 

STRAWBERRIES 

Extra  Fancy. — This  grade  shall  con- 
sist of  all  perfect  berries,  Clark's  Seed- 
ling variety,  picked  at  the  proper  stage 
of  ripening  for  shipping.  All  berries 
must  show  at  least  three-fourths  red. 
Nothing  smaller  than  5y2x5%  (mean- 
ing berries  not  less  than  three-quarters 
of  an  inch  in  diameter)  and  no  stem- 
less  berries  in  this  grade.  Pack  each 
cup  firmly,  without  bruising  the  fruit, 
so  that  there  will  be  no  settling  of  the 
berries.  Face  the  top  of  the  box  with 
berries  16  (4x4)  or  20  (4y2x5)  or  25 
(5x5).  Fill  the  cups  so  that  the  top 
layer  will  show  three-eighths  of  an 
inch  above  the  top  of  the  cup. 

Picking. — Berries  must  not  be  picked 
while  there  is  moisture  on  the  vines. 
Berries  must  be  picked  riper  in  cool 
weather  than  in  warm.  Pickers  must 
not  be  allowed  to  hold  several  berries 
in  the  hand  at  the  same  time.  Pick  all 
berries  with  stems  a  quarter  of  an  inch 
long.  Berries  pulled  off  the  stem  decay 
very  quickly.    Do  not  pick  green  ber- 


200, UUO  customers  teBtify  to  qual-  I 
ity  of  Galloway-built  goods.  Our 
engines  made  in  our  factories. 
Modem  desig-n.    Built  for  long, 
hard,  continuous  ueers'  satisfac- 
ion.  Don't  buy  until  you 
ivestiprate  these  heavy-^ 
ht,  long  stroke,  large  i 
-ow  speeded,  heavy  r 
book  free.    Wm.  Gallo- 
Waterloo.  Iowa. 


Monitor  Engine 
Now  $60! 


The  greatest,  mostpowerful  Farm 
/Engine  ever  built  to  sell  at  such  a 
^  price.  Can  be  attached  to  any  pump, 
'furnishing  abundance  of  running 
water  for  every  purpose.  Also  runs 
cream  separator,  feed  mill,  washicg 
machine,  etc. 

The  "Monitor"'  costs  little  to  operate. 
Fevrer  parts  than  any  other  engine. 
Nothing  to  get  out  of  order.  Sold 
under  absolute  <6fin 
guarantee.  Price  • 
Sendyonr  name  on  a  poitcard  for 
full  particiilara.    Do  it  NOW. 

R.  M.  Wade  &  Co., 

J44  Hawthorne  Ave. 
Portland,  Ore. 


Fruit  Growers 
Profit  by 

Dairying— 

Hundreds  of  fruit  growers  are  turning 
to  dairying  as  the  most  profitable  side 
line.  Oregon's  dairy  products  last  year 
exceeded  $18,000,000.00. 

Even  if  you  have  only  a  few  cows,  our 
Service  Department  can  give  you  val- 
uable ideas  and  assistance . 
We  carry  the  most  com- 
plete line  of  Dairy  Sup- 
plies in  the  Northwest. — 
Sole  Oregon  agents  for 

Simplex  Separators 
Buh  Milk  Cans 
Entire  Simplex  Line 
Papek  Ensilage 
Cutters 

Inspect  our  modern  dairy 
equipment. 

Free  Catalogs 

gladly  sent  upon  request. 


A\0iyilOr:  £CRISELL  . 

-The  >3irv\piex  Ui\e^. 


ries;  this  is  reckless  waste.  Do  not 
step  nor  kneel  on  the  vines  or  green 
berries. 

Packing. — Study  carefully  specifica- 
tions. Do  not  allow  filled  carriers  to 
stand  in  the  sun  or  wind;  the  wind  is 
more  damaging  than  the  sun.  The 
strawberry  is  probably  our  most  deli- 
cate, most  perishable  fruit  and  must  be 
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YAKIMA  FRUIT  SELLERS 

North  Yakima,  Washington 

A  Central  Selling  Agency  for  Yakima 

EXCLUSIVE  DISTRIBUTORS  FOR 

Yakima  County  Horticultural  Union 
Yakima  Fruit  Growers'  Exchange 
Richey  &  Gilbert  Company 

Our  organizations  handled  2,500 carloads  of  Yakima  Frultlast  season.  Hundreds  of  growers 
have  joined  our  movement  and  we  already  have  under  contract  a  much  larger  proportion 
of  Yakima  tonnage  than  ever  before.  Additional  tonnage  is  coming  to  us  daily.  We  have 
a  large  proportion  of  the  fruit  in  the  early  districts  —  therefore  we  can  load  the  early 
assorted  cars— money-makers  for  the  trade  and  the  growers. 

WRITE  OB  WIRE  US  IN  SEASON 
H.  M.  GILBERT,  General  Manager  FRED  EBERLE,  Asst.  Manager 


Phosphorus  Makes  Fruit 

Ground  Phosphate  Rock  is  the  most  economical  and  profitable  and  only 
natural  form  of  Phosphorus  to  use  in  systems  of  Permanent  Horticulture 
and  Agriculture,  and  when  properly  applied  restores  Fertility  to  worn  out 
soils  and  Maintains  and  Increases  the  Fertility  of  good  soils. 


Write  for  our  literature. 


United  States  Phosphate  Co. 

405  Marsh-Strong  Bldg.,  LOS  ANGELES,  CAL. 

Our  mines  are  located  in  Utah,  Idaho  and  Wyoming. 


LOW 

Round  Trip 

FARES 

^  California  Expositions 


tto  the 


and 


To  the  Principal 
Cities  of  the 


EAST 


via  the 

Columbia  River  Route 


UNION  PACIFIC  SYSTEM 

or  you  may  add  an  "EXPOSITIONS"  visit  to  your 
Eastern  trip  at  small  additional  cost. 

Tickets  on  sale  daily  to  September  30; 
going  and  return  limit,  October  31,  1915. 

Fares,  reservations  and  full  information  upon 
application  to  any  agent  of  the  Union  Pacific  Sys- 
tem (0-W.  R.  &  N.  Co.)  or  upon  request  to  the 

GENERAL  PASSENGER  AGENT 

PORTLAND,  OREGON 


UNION 
PACIFIC 

SYSTEM 


handled  with  the  best  of  care  from  the 
time  of  picking  until  it  reaches  the 
consumer.  F'ace  each  box  with  berries 
as  uniform  in  size  as  possible.  See 
that  not  more  than  15  per  cent  of  the 
berries  under  the  facing  are  not 
smaller  than  the  facing  or  in  any  way 
inferior.  Berries  brought  in  from  the 
field  by  the  picker  must  be  emptied  out 
by  the  packer  on  a  sieve  constructed  of 
cloth  to  allow  the  sand  and  dust  to  fall 
away  from  them. 

Hauling. — Haul  only  on  wagons  with 
good  springs  and  keep  the  fruit  covered 
with  canvas  to  keep  out  the  dust. 

Marking  of  Crates. — The  state  law 
requires  the  grower's  name  and  loca- 
tion where  berries  are  grown  on  each 
and  every  case  of  fruit  placed  on  the 
market.  In  the  upper  left-hand  corner 
place  the  grower's  name  and  address, 
and  in  the  upper  right-hand  corner 
mark  the  words  "Extra  Fancy"  on  all 
berries  of  this  grade. 

RASPBERRIES,  LOGANBERRIES, 
BLACKBERRIES 

Pick  raspberries  and  loganberries 
when  a  light  pink  and  firm.  Blackber- 
ries when  dark  red  or  black,  but  firm. 
Berries  that  were  overlooked  "on  pre- 
vious picking  which  are  overripe  must 
be  put  in  a  separate  box  and  must  be 
used  for  local  consumption  or  canning 
or  drying. 

Don't  rehandle  raspberries,  logan- 
berries or  blackberries  to  sort  them,  as 
they  are  too  delicate.  The  grading  must 
be  done  by  the  pickers.  The  berries 
are  sure  to  settle  unless  the  cups  are 
properly  filled.  See  that  the  berries 
are  settled,  the  corners  of  the  cups  are 
rounded  up  about  five-eighths  of  an 
inch  above  the  top  before  putting  the 
cups  into  the  crate. 

Have  your  crate  made  five-eighths  of 
an  inch  higher  than  the  top  of  the 
upper  layer  of  cups.  If  the  top  of  the 
crate  is  too  low,  put  a  cleat  under  the 
cover.  Don't  mash  the  berries  when 
putting  the  cover  on.  Mashing  the  tops 
of  berries  starts  mold  and  seriously  in- 
jures the  appearance  and  quality  of  the 
berries  when  they  reach  the  market. 

If  you  do  not  have  enough  product 
to  load  cars  daily,  try  and  arrange  with 
a  neighboring  district  to  join  in  load- 
ing cars. 

If  on  account  of  bad  weather  or  a 
shortage  of  help  you  are  unable  to  pick 
your  berries  at  the  proper  time,  make 
the  next  picking  clean  and  turn  that 
picking  into  the  cannery  or  dryer.  This 
will  give  you  a  clean  start  for  picking 
for  shipment.  A  few  overripe  berries 
will  start  mold  and  ruin  a  whole  box 
or  an  entire  crate. 

The  range  of  markets  extends  to 
Vancouver,  B.  C,  Winnipeg,  Duluth, 
Minneapolis,  Chicago,  Omaha  and  Kan- 
sas City,  and  the  fruit  must  be  packed 
and  loaded  so  it  will  reach  these  mar- 
kets in  good  condition.  By  comply- 
ing with  these  instructions  a  standard 
will  be  established  whereby  buyers  can 
safely  order  cars  of  berries  from  us  at 
an  f.o.b.  price  which  will  otherwise  be 
impossible.  All  kinds  of  picnics  or 
gatherings  of  people  engaged  in  har- 
vesting season  should  be  discouraged. 
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Trade  Mark 


Buy  ''Corona  Dry" 

One  pound  of  "Corona  Dry"  will  do  the  work  of  three  pounds 
of  Paste  Arsenate  and  do  it  better 

Imitated  but  not  duplicated 

But  economy  is  not  everything;.  Efficiency  is  more  important.  What  would  it 
mean  to  you  to  have  a  spray  mixture  of  standard  strength  and  be  absolutely  sure 
that  all  of  one  spraying-  or  of  many  spraying's  was  absolutely  the  same  strength?  Evaporation, difficulty  of  perfect 
mixing,  make  this  impossible  with  a  paste  arsenate.  You  can  have  a  standard  efficiency  if  you  use  Corona  Dry. 

Largest  and  most  progressive  grow^ 
ers  have  rendered  the  verdict 

A  large  practical  usage  in  every  section  of  the 
country  has  proved  that  "Corona  Dry"  is  un- 
equalled in  efficiency  or  as  "easy  mixing."    It  _      "^^^M  ^      a                        e   f  j 
does  not  freeze,  dry  out  or  cake:  always  retains  M^^L                      ArSCIlfltC  Ol  LCflQ 

its  original  strength.  A  perfect  mixture,  a  perfect  •                                   Patented  June  30.  1913 

standard  of  unvarying  strength  is  assured  with  .      .„  -     ^  .  c  ct^^s^^^.. 

 ■'    ^         ^  The  "Standard   for  Convenience,  Economy,  Efficiency 

Quickly  and  easily  mixed.  No  working  up — no  straining  needed — no  sediment.  No  lumps.  No  waste.  Never  clogs  spray  nozzle- 
Highest  per  cent,  of  actual  killing  power.  Absolutely  safe, will  not  burn.  Sold  in  net  weight  packages:  200  lbs., 100  lbs., 50  lbs.? 
25  lbs.,  5  lbs.,  1  lb.  No  shrinkage,  seepage,  evaporation.  Every  package'eontains  actual  net  weight  of  "Corono  Dry"paid  for- 
Remember,  "Corona  Dry"  means  no  guesswork,  but  a  standardized  spray  in  which  the  mixture  is  always  the  same  strengthjandjefficiency 
Write  for  Booklet.    Ask  for  Corona  "Tree'Insurance"JPolicy.  Address 

CORONA  CHEMICAL  CO.,  Dept.  E,  Milwaukee,  Wisconsin 

MANUFACTURERS  OF 

Insecticides  and  Fungicides,  Arsenate  of  Lead,  Lime  and  Sulphur,  'Bordeaux  Mixture,  Paris  Green,  Etc. 


Distributing  Agents 


1  Boston,  Mass.— Joseph  Breck  &  Sons  Corporation 
I  Philadelphia,  Pa.— Pittsburg  Plate  Glass  Co. 


Memphis,  Tenn. — Hessig-Ellis  Drug  Co. 
New  Orleans,  La.— Finlay-Dicks  &  Co. 


Spokane,  Wash. — Spokane  Seed  Co. 
Portland,  Ore.— Portland  Seed  Co. 


orth  western 


Sales  Agents 


Portland  Seed  Co..  Portland,  Oregon 


Catalogues  and 
prices  on  request 


Description  of  An  Evaporator 


THIS  article  is  written  for  the  bene- 
fit of  orchardists,  fruitgrowers  and 
others  who  may  be  interested  in 
evaporated  apples.  The  time  is  here 
when  every  large  fruitgrower  or  co- 
operative orchard  company  or  small 
grower  should  have  an  evaporator, 
vinegar  plant  or  some  means  of  dis- 
posing of  the  lower  grades  of  apples 
which  now  go  to  waste  in  many  of  the 
apple-growing  sections  of  the  United 
States  and  Canada,  which  if  evaporated 
would  add  materially  to  the  net  profits 
of  the  orchard. 

For  the  benefit  of  people  who  have 
never  seen  an  evaporator,  large  or 
small,  I  am  going  to  describe  what  you 
might  call  a  unit-size  dryer;  by  this 
I  mean  one  of  from  50  to  100  bushels 
daily  capacity;  and  it  is  this  size  that 
makes  the  finest  stock,  and  there  are 
hundreds  of  them  in  this  county 
(Wayne)  and  in  the  vicinity  of  Sodus, 
New  York,  one  can  see  a  dozen  in 
about  any  direction  you  may  look,  and 
here  is  where  all  the  best  grades  of 
evaporated  stock  is  made  and  it  is  these 
small  dryers  that  make  it.  They  are 
mostly  frame  buildings  two  stories 
high,  and  we  will  say  16-foot  posts  and 
maybe  16x32  or  18x36,  yet  they  may 


By  D.  W.  Seely,  Sodus  Point,  New  York. 

vary  in  height,  also  in  other  dimen- 
sions, and  in  fact  may  be  some  old 
building  converted  over  into  a  dryer,  so" 
do  not  think  you  have  got  to  follow  out 
these  dimensions,  as  there  is  no  fixed 
rule  to  go  by  in  building,  operating  or 
equipping  a  dryer;  a  good  liberal  dose 
of  common  sense  is  the  prime  factor  in 
the  business.  I  am  describing  one  that 
was  built  last  fall  and  is  a  fair 
sample  of  one  where  it  is  built  new 
throughout. 

The  building  is  16x32,  set  on  cedar 
posts  set  well  in  the  ground,  the  sill 
being  about  a  foot  above  the  ground 
and  the  drying  or  kiln  floor,  as  we  call 
it,  should  be  about  11  feet  from  the 
ground;  the  joists  should  be  2x8  and 
16-inch  centers;  the  kiln  flooring  is 
maple;  they  are  cut  triangular  about 
one  and  a  quarter  inches  on  an  edge 
with  one  edge  cut  off  so  it  is  about  a 
half-inch  wide  so  it  will  not  roll  over 
when  nailed  to  joists,  and  they  should 
be  laid  about  a  quarter  of  an  inch 
apart.  Cost  of  this  flooring  is  about 
.5  cents  per  foot;  all  prices  are  based  on 
New  York  prices.  Now  comes  the  fur- 
nace used  in  drying  the  fruit.  Never 
buy  a  small  furnace,  as  it  is  better  to 
have  one  twice  your  capacity  than  one 


you  have  got  to  force  all  the  time  to 
get  the  heat;  it  will  consume  enough 
more  fuel  in  a  season  to  more  than  pay 
the  difference  in  price,  and  besides  it 
is  no  time  to  get  stuck  when  the  drying 
season  is  here  and  you  have  to  lay  off 
help  to  get  caught  up  with  the  drying. 
Use,  if  possible,  a  steel-dome  furnace — 
the  larger  the  better.  Avoid  a  heavy 
cast-iron  dome  furnace,  as  it  consumes 
too  much  fuel,  and  the  castings  being 
heavy  it  is  hard  to  get  the  heat  through 
them;  while  sheet  steel,  being  thin, 
gives  off  the  heat  very  fast.  This  fur- 
nace should  have  two  holes  in  the  top, 
nine  or  ten  inches  in  diameter,  and 
should  be  connected  to  the  chimney 
with  three  or  four  coils  of  pipe  of  same 
size  running  horizontally  under  the 
kiln  floor  and  distributed  about  an 
even  distance  apart  under  the  kiln  floor 
and  from  one  and  a  half  to  three  feet 
below  it.  Both  smoke  pipes  should 
join  in  a  T  at  the  chimney  and  have  a 
damper  on  each  side.  Chimney  in  this 
case  is  set  on  the  inside  of  the  work 
room,  but  is  flush  with  the  inside  of  the 
furnace  room.  This  chimney  answers 
for  draft  for  the  bleacher  and  stove,  if 
one  is  required.  Chimney  should  not 
be  less  than  12  inches  square  inside  and 
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^^^^^BS!^^  ^  e^ecu(e  attentioix  compe  lin^  LABL  ikai  are 
l^rniin  i  a  n  n  ^  ^e^ej-piy  io  giOe  ike  proper  jelliiig,  power  to 

^  yOUR  LADLL.f  j^o^r^oo^. 


Send  for  our  1915  Art  Calendar.    Free  on  Application 


ENCYCLOPEDIA  OF 
PRACTICAL  HORTICULTURE 

The  only  complete,  thorough  manual  of  fruit  growing  published — 
covering  every  feature — planting,  pruning,  cultivating,  spraying,  dis- 
eases, harvesting,  etc., as  used  and  approved  by  Northwest  fruitgrowers. 
Contains  valuable  statistics.  All  reading  matter  arranged  conveniently 
for  reference  and  indexed. 

It  tells  how  to  do  the  things  that  every  fruit  grower  must  do  who 
is  growing  fruit  as  a  business. 

THREE  LARGE  VOLUMES  HANDSOMELY  BOUND 

Write  for  circulars  containing  full  descriptive  matter  and  prices. 

ENCYCLOPEDIA  OF  PRACTICAL  HORTICULTURE,  tS,l^^:;'J5^:^^^iSf. 


Western  Pine  Box  Sales  Go.  Wantpd 


HIGH  GRADE  FRUIT  BOXES 

APPLE,  PEAR  AND  PEACH  BOXES 

Fruit  and  Vegetable  Crates 
GOOD  SERVIC  E— Write  us 
SPOKANE,  WASH. 


SALESMEN 
SALESWOMEN 

Our  representatives  are  earning  S50  to  S150  per 
week.  Write  quick  for  sample  and  territory.  It's 
selling  like  wild-fire.  Everybody's  a  Customer 

HYTEE'S  FACTORIES 
199  Majestic  Building        INDIANAPOLIS,  INDIANA 


Paste  for  Labeling — "Palo  Alto"  Paste  Powder 


added  to  cold  water,  instantly 
makes  a  beautiful,  smooth, 
white  paste.  Ready  for  imme- 
diate use  at  a  cost  of  10  cents 
a  gallon.  No  labor.  No  muss. 
No  spoiled  paste. 

PASTE  SPECIALISTS 

Robinson  Chemical  Works 

349-351  Eighth  Street 
San  Francisco,  California 


"PERFECT"  Cement  Coated  Nails 

OUE  PRODUCTS  ARE  OF  SUPERIOR  QUALITY 
AND  GUARANTEED  TO  GIVE  SATISFACTION. 
PRICE  and  QUALITY  alwaysiright. 

PITTSBURGH  STEEL  COMPANY,  Pittsburgh,  Pa. 
A.  C.  RULOFSON  CO. 

"The  Cement  Coated  Nail  People" 

Monadnock  Building,  SAN  FRANCISCO,  CALIFORNIA 
PACIFIC  COAST  SALES  MANAGERS 


may  start  from  the  ground  or  be  built 
on  a  bracket.  Now  comes  the  cold-air 
drafts,  which  are  placed  in  the  four 
sides  of  the  furnace  room  and  as  near 
the  ground  as  possible;  this  is  to  give 
the  furnace  air  as  well  as  allowing  the 
moisture  to  pass  off  from  the  drying 
apples.  The  area  of  the  four  holes 
should  be  about  10  per  cent  of  the  area 
of  the  kiln  floor  and  the  area  of  the 
ventilator  in  the  roof  at  least  15  per 
cent  of  floor  area.  There  is  no  fixed 
.shape  for  a  ventilator  so  long  as  you 
get  the  opening  large  enough.  Cost  of 
large  furnace  about  .$50,  and  cost  of 
three  coils  of  ten-inch  pipe  is  S30,  made 
from  best  grade  refined  iron. 

Understand  this  plant  is  a  hand- 
power  plant  throughout  and  will  not 
cost  near  as  much  as  a  power  plant  of 
same  capacity.  This  plant  ran  about 
eighty  days  last  fall  and  dried  about 
6,500  bushels.  It  is  equipped  with  two 
hand-power  machines  that  costs  §10  or 
$11  each,  and  a  hand-feed  rotary  slicer 
that  costs  about  $15.  Three  women 
were  employed  to  trim  the  apples; 
one  machine  run  full  time  and  the 
other  about  half  time,  by  the  owner, 
and  balance  of  his  time  was  taken  up 
with  other  work  about  the  dryer,  such 
as  turning  apples  on  kiln,  getting  in 
peeling  apples,  keeping  floor  clean  as 
possible,  slicing  the  bleached  apples 
and  keeping  close  watch  of  the  fur- 
naces. About  60  bushels  can  be  pared 
on  one  of  these  machines  and  two  aver- 
age good  trimmers  will  trim  them. 
The  third  woman  in  this  case  trims  the 
apples  from  the  second  machine;  there- 
fore I  might  call  it  a  machine  and  a 
half  dryer  and  run  out  about  80  or  85 
bushels  per  day.  Now  these  women 
were  paid  $1  for  nine  hours'  work  and 
the  man  or  boy  who  peeled  steady 
about  $1.75  or  $2  per  day.  This  is 
about  all  the  help  required  when 
apples  are  delivered  to  the  dryer  and 
no  night  man  is  employed,  so  you  see 
he  has  a  help  expense  of  $5,  not  fig- 
uring his  time,  which  we  will  figure  at 
$3,  as  he  puts  in  long  hours.  This 
makes  $8  without  fuel  cost  and  ma- 
chine repairs,  which  is  not  much  in 
this  case;  but  about  $2  more  is  about 
right.  That  will  bring  the  drying  price 
per  bushel  about  12  or  13  cents.  Now 
most  of  these  apples  were  bought  ot 
35  or  40  cents  per  hundred  pounds,  de- 
livered. Now  it  has  cost  about  33  cents 
to  buy  the  stock  and  dry  it;  the  averase. 
selling  price  of  this  fruit  last  fall, 
which  was  not  a  good  year  for  the 
dry-house  man  by  any  means,  was  6% 
cents  per  pound,  and  as  they  were 
mostly  Baldwins,  I  think  he  made  them 
go  7  pounds  per  bushel,  which  is  really 
heavier  than  they  ought  to  be  made; 
that  makes  47  cents  for  the  white  fruit, 
now  there  will  be  about  four  or  five 
pounds  of  waste,  which  sold  for  a  cent 
a  pound,  which  is  rather  cheap.  There- 
fore you  can  see  his  bushel  of  apples 
bring  in  about  57  cents,  less  cost  of 
production,  giving  the  dryer  24  cents 
profit  per  bushel,  but  it  will  take  ex- 
perienced help  to  do  this  amount  daily. 
Probably  one-half  this  would  be  fair 
for  all  new  beginners,  but  in  a  week  or 
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Refinery  gaso- 
line— every  drop. 
Not  a  mixture. 
Keeps  your  en- 
gina  "  steady." 
Dealers  every- 
where. 

Standard  Oi] 
Company 

<  California) 

Portland 


Orchard  Yarn 

Progressive  orchardists.  these  right  down  to  the  minute 
In  methods  of  protecting  heavy  laden  fruit  trees,  are  agreed 
that  tying  branches  with  Orchard  Tarn  is  the  modem  way 
of  supporting  orchard  trees.  It  Is  not  eipenslve.  Is  easily 
done,  and  the  time  to  tie  Is  when  trimming.  The  spurs 
are  then  tougher,  less  easily  broken  off  than  later,  leaves 
are  not  In  the  way  and  all  parts  of  the  tree  can  be  seen. 
Saving  but  a  small  percentage  of  trees  from  being  broken 
down  will  pay  for  the  expense  of  tying  an  entire  orchard. 
One-ply  Tarred  Manila  Yam  will  run  about  200  feet  per 
pound.  Two-ply  will  run  from  90  to  100  feet  per  pound. 
Put  up  in  5-pound  balls  or  on  10-pound  spools.  In  S-pound 
baUs  the  yam  pulls  from  the  inside  and  Is  more  easily 
bandied 

Sold  by  all  merchants  handling  orchard  supplies. 
Manufactured  by 

The  Portland  Cordage  Company 

PORTLAND,  OREGON 


W.  van  Diem 

Lange  Franken  Straat  45,  47,  49,  51,  61 

ROTTERDAM,  HOLLAND 

European  Receivers  of  American  Fruits 

Eldest  and  First-Class 
House  in  this  Branch 

Cable  Address:  "W.  Vandiem 
ABC  Code  used;  5th  Edition 

Our  Specialties  are 

Apples,  Pears,  Navel  Oranges 
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SO  you  will  conic  nearer  the  amount 
mentioned.  Many  dried  apples  sold  as 
low  as  4%  cents,  but  these  were  what 
we  grade  as  choice;  and  some  grades 
brought  more,  such  as  picked  fruit 
without  the  barrel  fruit  removed. 

Now,  describing  the  work  room, 
which  is  on  a  level  with  the  kiln  floor 
and  is  the  same  size  (but  ought  to  be 
larger).  The  paring  table  is  about 
three  feet  wide  and  five  or  six  long, 
and  is  set  upon  a  platform  about  eigh- 
teen inches  high  to  give  a  pitch  suffi- 
cient to  allow  the  trimmed  fruit  to  run 
down  in  the  bleacher,  which  is  set  at 
the  end  of  the  trimming  table  and  is 
connected  by  a  spout  which  runs  down 
through  the  table.  In  this  case  the 
bleacher  is  nothing  more  or  less  than 
a  box  about  five  feet  square  and  about 
as  high,  with  a  tight  vertical  partition 
in  the  middle  and  a  slat  floor  made  of 
the  same  kiln  slats,  and  the  lower  edge 
of  the  floor  is  only  high  enough  to  let 
a  crate  under  when  you  want  to  draw 
the  apples  out  after  they  are  bleached, 
which  is  about  45  to  60  minutes,  de- 
pending somewhat  on  the  maturity  of 
the  apples.  In  fact  you  should  not  dry 
any  fruit  that  is  not  matured,  as  it 
hurts  the  market  and  is  liable  to  sour, 
no  matter  how  dry  it  is  made.  The 
pitch  of  this  bottom  is  about  the  same 
as  the  spout  in  the  table.  The  brim- 
stone is  placed  under  the  slat  floor, 
using  first  one  side  of  the  bleacher, 
then  the  other.  WTiile  you  are  filling 
one  side,  slice  and  put  on  the  kiln  floor 
as  fast  as  sliced  if  the  kiln  floor  is 
empty:  if  not  leave  them  in  crates  until 
your  floor  is  empty.  Do  not  slice  and 
leave  them  for  half  a  day  before  put- 
ting them  on  the  kiln,  as  they  will  leach 
and  not  make  as  good  fruit.  The  draft 
pipes  to  this  bleacher  are  connected  to 
the  chimney,  and  each  one  should  be 
a  six  or  seven-inch  pipe,  and  there 
should  be  two  of  them,  as  this  is  vir- 
tually two  bleachers  in  one. 

Any  metal  basin  of  pint  capacity  may 
be  used  for  a  bleach  cup  and  you  must 
be  careful  of  fire,  as  here  is  where 
many  fires  start  from.  There  would 
be  about  fifty  bushels  of  slices  from 
the  day's  work.  These  would  cover 
three-fourths  of  the  floor  four  or  five 
inches  deep.  They  should  be  handled 
carefully  so  as  not  to  break  any  of  the 
perfect  slices.  They  should  be  as  level 
as  you  can  make  them,  and  if  you  have 
your  kiln  piped  right  they  ought  to 
dry  pretty  evenly,  but  if  it  doesn't  you 
will  have  to  load  heavy  or  light  in  some 
spots,  as  the  case  may  be,  and  you  will 
soon  learn  how  to  .gauge  your  spread- 
ing on  the  kiln.  The  balance  of  the 
floor  is  used  for  waste,  which  consists 
of  skins,  cores  and  trimmings,  and  they 
should  be  well  shook  up  with  a  fork 
so  as  to  lay  as  loose  as  possible  to  per- 
mit of  free  circulation.  Never  step  on 
any  white  stock  or  waste  while  drying. 
The  floor  should  be  washed  at  least 
once  a  week  and  oftener  if  it  needs  it. 
It  should  have  two  or  three  coats  of 
raw  linseed  oil  before  you  do  any  dry- 
ing on  it,  and  hot  tallow  is  used  in 
greasing  it  after  that.  Always  keep  a 
clean  pair  of  rubbers  near  the  door 
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Associations! 
— Shippers! 

This  Credit  Book  will  bring  you 

More  Profits — 

— Less  Worry 


A  Directory  of 

"Business  Reputations" 

200,000  Ratings  of  Receivers,  Brokers, 
Jobbers,  Shippers,  Etc. 


CRFmr  PRODUCE  REPORTER 
fiSf  COMPANY'S 


CREDIT  Book 


EXECUTWt  OFFICES 
..UT..EPHC..BU....HO 
CHICAGO.. LUHO.S. 


NOW  IS  THE  TIME  TO  ASK  YOURSELF 

^^How  Am  I  Going 


to  Market  My  Crop 


Most  Profitably?" 


Tou  can  satisfactorily  answer  this 
important  question  with  the  aid  of 
PRODUCE  REPORTER  SERVICE. 

The  CREDIT  BOOK  guides  you  to 
reliable,  responsible  buyers  —  points 
out  the  "tricky"  and  "unfair"  dealers 
— gives  the  summarized  experiences 
of  other  shippers  with  every  firm  in 
every  market.  It  is  used  today  by  the 
great  majority  of  successful  fruit  and 
produce  handlers. 

Our  Inspecting-  and  Adjusting 
Department  looks  after  rejected  or 
complained  of  shipments^ — Adjusters 
located  in  all  principal  markets.  Col- 
lections, Litigations,  Railroad  Claims 
promptly,  efficiently  handled  for  mem- 
bers. 

PRODUCE  REPORTER  SERVICE 
operates  on  the  correct  co-operative 
principle  for  the  mutual  benefit  and 
protection  of  members — it  enables  the 
smallest  shipper  to  profitably  compete 
with  the  largest  "Distributor."  It 
affords  the  only  practical  solution  of 
your  problem — write  us  today  for  full 
information — you  incur  no  obligation 
whatever  in  doing  so. 

Produce  Reporter  Co. 

NEW  YORK  CHICAGO 
Fruit  Trade  Building      Bell  Telephone  Building 
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BIG  PROFITS 

in  the  Cider  Business 

with  a  Mount  Gilead  Cider  and 

Grape  Juice  Press,  because  it 

will  pay  for  itself  in  the  extra 

juice  it  will  extract  as 

compared  to  other 

makes. 
We  make 

Evaporators, 

Apple  Butter 

Cookers, 

Vinegar 

Gener- 
ators, 

Spray- 
ing 

Outfits, 

Cider 

and  Vinegar 
Filters,  etc. 


Send  tor  Catalog 


THE  HYDRAULIC  PRESS  MFG.  CO. 
60  Lincoln  Avenue  Mount  Gilead,  Ohio 

Pacific  Coast  Representatives; 
BERGER  &  CARTER  CO.,  17th  &  Mississippi  Sts. 
San  Francisco,  Caliturnia 


SEE  CALIFORNIA 

AND  HER  TWO 
GREAT  EXPOSITIONS 

NOW 

California  is  this  year  holdin;;  two  great 
universal  Expositions,  one  at  San  Francisco 
and  the  other  at  San  Diego,  In  celebration  of 
the  completion  of  the  Panama  Canal  and  the 
joining  of  the  Atlantic  and  Pacific  Oceans. 
These  two  Expositions  represent  an  expendi- 
ture exceeding  one  hundred  million  dollars. 
To  supply  the  demand  for  reliable  and 
authentic  information  on  these  Expositions 
and  California,  we  have  published  two  beau- 
tiful books;  one  on  San  Francisco,  the  Expo- 
sition and  Northern  California;  the  other  on 
Los  Angeles,  San  Diego,  the  Exposition  and 
Southern  California;  also  a  lithographed  view 
of  San  Francisco  in  colors  (size  30x45  inches), 
a  picture  of  the  rebuilt  city,  including  the 
Exposition.  Each  book  is  6x9  Inches,  con- 
tains nearly  200  pages  and  many  beautiful 
illustrations. 

These  two  books  and  large  bird's-eye  view 
give  a  comprehensive,  honest  history  and  de- 
scription of  the  state,  her  principal  cities, 
resources  and  her  two  great  Expositions. 
Sent  prepaid  for  35  cents  each  or  all  three  for 
a  one  dollar  bill,  money  order,  draft  or  check. 
Order  now,  addressing 

North  American  Press  Association, 

Publishers, 
1420  Hearst  Building,  San  Francisco. 


Ask  for  Catalogue  No.  5 


and  put  them  on  when  working  in  the 
kiln  in  any  way. 

Now  we  will  suppose  the  day's  work 
is  done  and  apples  are  on  the  kiln  and 
you  have  a  good  fire,  that  is,  your  fur- 
nace is  red  hot  and  your  cold-air  drafts 
about  half  open.  Keep  it  this  way  until 
you  wish  to  retire,  or  about  nine 
o'clock,  when  you  can  open  the  rest  of 
the  cold  air  and  check  the  furnace  for 
the  night;  and  it  would  be  best  for  you 
to  stay  up  a  few  nights  until  you  learn 
how  to  regulate  your  furnace.  You 
must  not  have  too  much  heat  or  they 
will  dry  so  they  will  stick  fast  to  each 
other;  also  to  the  floor.  In  the  morn- 
ing they  should  be  thoroughly  wilted 
when  you  go  to  the  dryer,  which  should 
be  as  soon  as  you  get  up.  Now  they 
want  turning,  which  is  done  with  a 
snow  shovel.  Start  by  shoveling  a 
path  across  the  floor,  throwing  the 
apples  well  across  to  the  other  side, 
then  start  and  fill  in  the  path,  keeping 
them  smooth  and  level.  Do  the  same 
with  the  waste;  finally  back  out  the 
door  and  you  will  not  have  stepped  on 
any  fruit.  It  will  take  about  twenty 
to  thirty  minutes  to  turn  the  kiln,  and 
it  should  be  turned  again  about  the 
middle  of  the  forenoon  and  again  about 
noon.  This  should  be  enough  and  they 
should  be  ready  to  come  off  the  kiln 
anywhere  from  two  to  four  o'clock.  In 
this  dryer  the  lower  story  is  used  for 
the  .storage  of  dried  stock;  it  is  shoved 
off  the  kiln  down  a  spout  that  dis- 
charges on  this  lower  floor.  This  leaves 
a  pile  of  warm  apples,  and  they  should 
be  spread  out  to  get  Ihe  kiln  heat  ou't 
of  them.  They  should  be  shoveled 
over  every  day  for  four  or  five  days, 
when  they  will  be  in  good  condition 
and  have  a  spongy  feeling,  and  when 
squeezed  up  in  the  hand  will  spring 
back  and  not  remain  soggy.  Keep  each 
day's  drying  by  itself  until  cured,  then 
you  may  put  them  on  the  cured  stock, 
which  is  now  ready  for  the  market. 
Here  we  have  dealers  in  every  town 
who  make  it  a  business  to  buy  these 
goods,  and  they  are  delivered  about  as 
fast  as  a  ton  is  ready,  so  you  see  we 
have  a  quick  market  and  very  little 
capital  is  required,  but  you  who  have 
no  home  market  will  have  to  look  to 
some  wholesale  grocery  house,  com- 
mission man  or  broker.  As  this  busi- 
ness grows  in  a  locality  someone  will 
make  it  a  business  to  buy  this  stock 
and  in  time  you  will  have  a  home  mar- 
ket same  as  we  have.  Never  carry  any 
dried  apples  over  from  one  season  to 
another,  as  they  will  not  keep  outside 
of  a  chemical  storage.  Sell  your  goods 
when  they  are  ready  for  the  market, 
for  you  cannot  afford  to  speculate,  as  it 
takes  lots  of  money  as  well  as  lots  of 
brains. 

From  these  descriptions  any  man 
ought  to  be  able  to  build  and  operate 
a  dryer  and  make  good  wages  and  a 
fair  profit  for  the  dryer.  Now  don't 
think  because  a  unit-size  dryer  will 
give  you  a  profit  of  ten  or  fifteen  dol- 
lars per  machine  that  if  you  build  one 
with  fifty-machine  capacity  you  would 
make  fifty  times  as  much,  for  you 
would  go  bankrupt  the  first  season. 


SPRAYING  HOSE 

SERVICE  AND  QUALITY  PROVEN 

Our  hose  will  stand  more  pressure  and 
last  much  longer  than  any  other. 
PERFECT,   %-inch,  for  300  lbs.  press- 
ure.   50-foot  pieces,  coupled. 

Per  foot  15<> 

STERLINGW/ORTH,  1/2-lnch,  for  300  lbs. 
pressure.    Any  length  up  to  500  feet. 

Per  foot  150 

VULCAN,  %-inch,  for<200  lbs.  pressure. 
In  50-ft.  pieces,  coupled.    Per  foot  12<» 

WIZARD,  %-inch,  for  lOO  lbs.  pressure. 
In  50-foot  pieces.  Per  foot  10<> 

Freight   or  express   paid;   cash  with 

order. 

Hose  replaced  free  of  charge  or  money 
refunded  If  not  satisfactory. 

Orders  filled  same  day  as  received. 
Try  us  once — you  will  use  no  other. 

HAMILTON  RUBBER  MFG.  CO. 

TRENTON,  N.J. 


DIRECT  TO  CONSUMER 


39-INCH  FENGEOOCENTS 

Made  of  high-grade  galvanized 
wire.  Write  ifor  catalog  and  prices 

NATIONAL  FENCE  COMPANY 

Columbia  and  Water  sts.      PORTLAND,  ORE. 


A  ROD 


t'LL  SHIP 
YOU  THIS 


Gate  On  30  Days'  Trial 

I  prove  the  value  of  my  "CAN'T  SAG" 
Gates  before  you  pay.  I  want  you  to  seo 
for  yourself  that  thoy  can't  sag,  and  that 
you  can't  buy  or  make  a  better  gate  no 
matter  what  material  you  use.  My  gates  are 

Guaranteed  For  5  Years 

cost  less— last  three  times  as  long  aa  iron, 
gaa  pipe  or  wire.  Any  size  you  want.  Bent 
complete,  ready  to  hanp,  or  you  can  buy  just 
the  Gate  Steels,  hitiKea.  bolts,  etc.  ar  " 

make  your  own  Rates  and  save  money. 

Write  now  for  free  Catalog  and  pricea. 

I^BO  WE  MFG.  C0.5409  fldsms  Si..  Galesburg.  III.  A .  V,  Jtowe.  Pres. 


True -to -Name  Nursery 

GALLIGAN  BROS. 
Proprietors 

HOOD  RIVER,  OREGON         DUFUR,  OREGON 

Growers  of  high  grade  nursery  stock,  guar- 
anteed true-to-name.    Breeders  and  importers 
of  purebred  Big  Type  Poland-China  Hogs.  Ser- 
vice boars,  bred  gilts  and  weaning  pigs  for  sale. 
For  catalog  of  nursery  stock  and  pricea 
on  swine,  write 

True-to-Name  Nursery 

HOOD  RIVER,  OREGON 


America's 
Pioneer 
Dog  Remedies 


BOOK  ON 

DOG  DISEASES 
And  How  to  Feed 

Mailed  free  to  any  address  by 
the  Author 

H.  CLAY  GLOVER,  V.  S. 
118  West  31st  Street,  New  York 
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Beware  of  any  firm  or  individual  that 
says  build  a  big  power  plant  and  see 
the  money  roll  in — big  money  in  evapo- 
rating apples,  etc.  Better  get  rich  in  a 
slower  and  surer  way;  best  to  start 
on  a  small  scale,  get  experience  and 
grow  with  the  business.  The  market 
will  never  be  glutted  with  high-grade 
evaporated  apples.  If  you  wish  to 
build  a  little  larger  dryer,  don't  build 
more  than  four  kilns  in  one  plant.  I 
have  kept  a  clcse  watch  on  all  these 
big  dryers  and  I  know  pretty  well  what 
will  happen  inside  of  three  years.  Do 
not  get  in  over  $3,500.  The  trouble 
with  a  large  plant  is  you  have  to  have 
such  a  large  stock  of  apples  that  the 
waste  by  decay  will  eat  up  your  profits. 
The  dryer  here  described  can  be  set 
on  a  side  hill  and  the  work  room  on 
the  ground  floor.  This  will  eliminate 
a  lot  of  hard  work  in  carrying  peel- 
ing apples  up  stairs. 

There  has  been  about  600  carloads 
of  evaporated  apples  carried  over  from 
last  year.  This  represents  about  one- 
third  or  one-fourth  the  output,  and 
were  bought  at  about  five  cents,  and  it 
costs  a  half  cent  to  carry  them  over 
and  another  half  for  boxing,  so  you 
see  they  stand  the  speculators  six 
cents  without  a  profit;  and  with  not 
any  too  good  a  crop  in  prospect  this 
year  we  can  look  for  a  pretty  fair  price 
for  good  stock,  but  I  will  not  make  any 
prediction  on  price  for  the  public.  I 
have  given  you  the  straight  facts  in 
this  line  as  from  my  experience.  I 
think  I  am  quite  able  to  do  so,  and  I 
have  not  overdrawn  thi?  in  any  way. 
If  any  man  will  use  good  business  sense 
there  is  no  reason  why  he  cannot  suc- 
ceed in  this  business,  but  it's  all  work, 
and  it's  no  get-rich-quick  business 
either.  If  people  do  not  fully  under- 
stand or  there  are  other  things  they 
wish  to  know  and  will  write  me,  I  will 
put  all  together  in  an  addition  to  this 
next  winter,  and  will  be  sent  to  you  for 
the  asking. 


Explanation  of  Government 
Crop  Reports 

[L.  M.  Eastabrook,  in  The  Packer] 

THE  methods  employed  by  the  United 
States  Department  of  Agriculture  in 
estimating  the  production  of  the  vari- 
ous crops  of  the  country,  were  ex- 
plained by  L.  M.  Estabrook  of  the 
Bureau  of  Crop  Estimates  in  an  address 
to  the  members  of  the  Eastern  Fruit 
Growers'  Association.  The  address  was 
both  a  defence  of  the  bureau,  which 
often  has  been  criticised  for  either 
overestimating  or  underestimating  a 
crop,  as  well  as  an  explanation  of  the 
work  involved.  The  government  began 
making  crop  estimates  as  early  as  1839, 
with  an  appropriation  of  only  $1,000, 
but  the  machinery  of  the  bureau  now 
has  grown  until  no  less  than  145,000 
voluntary  crop  reporters  are  employed, 
as  well  as  those  employes  drawing  reg- 
ular salaries,  and  an  expense  of  $275,- 
000  annually.  Estimates  are  made  on 
over  50  diff"erent  crops.  These  crop  re- 
porters are  subdivided  into  districts 


Pacific  Coast  Agents 

United  States  Steel 
Products  Co. 


San  Francisco 
Los  Angeles 
Portland 
Seattle 


J.  C.Pearson  Co.,  Inc. 

Sole  Manufacturers 


Old  South  Bldg. 

Boston, 
Mass. 


PEARSON 


/^/^T^/^iyiV  in  ljuying  is  getting  the  best 
^v/liv/iTAX   value    for    the   money,  not 

always  in  getting  the  lowest  prices.  PEARSON' 

prices  are  right. 

DHESIVENESS 

PEAESON  nails.  For  twenty  years  they  have 
beenmaking  boxes  strong.  Now,more  than  ever. 


ELIABILITY 


behind  the  goods  is 
added  value.  You  can 
rely  on  our  record  of  fulfillment  of  every  con- 
tract and  fair  adjustment  of  every  claim. 
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NAILS 


AT'T^Tf' Ar^T'TO^  is  assured  by  our  long 
J- J-OJ?  xiV-' X  Xv/X^  experience  in  mak- 
ing nails  to  suit  our  customers'  needs.  We  know 
what  you  want;  we  guarantee  satisfaction. 

T>T/^T"|y  AT  TT^V  Pl^^  experience  always 
■IV-'-'JAl^  i^XjX  X  X    excels  imitation.  Imi- 
tation's highest  hope  is,  to  sometime  (not  now) 
equal  Pearson— meantime  you  play  safe. 


LADD  &  TILTON  BANK 

Established  1S59  Oldest  Bank  on  the  Pacific  Coast 

PORTLAND,  OREGON 

Capital  $1,000,000.00 

Surplus   1,000,000.00 

Officers: 


W.  M.  Ladd,  President 

Edward  Cookingham,  Vice  President 

W.  H.  Dunckley,  Cashier 


R.  S.  Howard,  Jr.,  Assistant  Cashier 
J.  W.  Ladd,  Assistant  Cashier 
■Walter  M.  Cook,  Assistant  Cashier 


INTEREST  PAID  ON  TIME  DEPOSITS  AND  SAVINGS  ACCOUNTS 

Accounts  of  banks,  firms,  corporations  and  individuals  solicited.    Travelers'  checks  for 
sale,  and  drafts  issued  available  in  all  countries  of  Europe. 


LESLIE  BUTLER,  President 
TRUMAN  BUTLER,  Vice  President 
C.  H.  VAUGHAN,  Cashier 


Established  1900 


Butler  Banking  Company 

HOOD  RIVER,  OREGON 
Capital  $100,000.00 

4%  Interest  Paid  in  our  Savings  Department 
WE  GIVE  SPECIAL  ATTENTION  TO  GOOD  FARM  LOANS 

If  you  have  money  to  loan  we  -will  find  you  good  real  estate  security,  or  if 
you  ■want  to  borrow  we  can  place  your  application  in  good  hands,  and  we 
make  no  charge  for  this  service. 

THE  OLDEST  BANK  IN  HOOD  RIVER  VALLEY 
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"BLUE  RIBBON" 


(EXTRA  F-APMCY) 


"RED  RIBBON 


Quality  Brands  of  Yakima  Fruits 

We  specialize  in  mixed  cars  of 

BERRIES  AND  CHERRIES 

and  will  also  have  straight  and  mixed  cars  of  the  earliest  Apricots, 
Prunes.  Pears  and  Peaches  g^rown  in  the  Yakima  Valley. 
Write  or  wire  for  information. 

Yakima  County  Horticultural  Union 

FRED  EBERLE,  Manager 

NORTH  YAKIMA,  WASHINGTON 


To  retail  Rowlelsh  Products,  town  and  coun- 
try. Some  Bood  old  vacant  territories.  Largest 
and  best  Una.  d  e  of  the  oldest  nnd  U.ivest 
companies  In  the  world.  Six  Fatiorles  and 
Branches.  AD  Products  supplied  from  new 
Pacific  Coast  Branch.  Quick  Serrice.  Low 
FrelKht.  We  want  only  industrious  men  cap- 
able of  eamingr  $100  and  up  per  month  and  ex- 
penses. Must  have  means  for  startinc  ejcpen- 
jes  and  furnish  Con- 
tract signed  by  2  re- 
sponsible men.  Addresi 
W.  T.  Rawklth  CeBpany. . 
Oskbad,  CaL,  giving 
•ge,  occupation  and 
references. 


POWER  WASHER 


WOMANS  \ 
FRIEND 


A  REAL 
POWER  WASHER 

Round  rubber  rubs  the  clothes,  turns  them  over 
and  over  and  forces  the  hot.  soapy  water  through 
tbem.  Washes  tub  full  perfectly  clean  lu  5  minutes. 
No  wringers  to  shift.  Nothing  to  get  out  of  order. 
Special  low  i»rice  to  introduce.  Catalogue  Free. 
BLUFFTON  MFC  Co.  BOX  BP,  BLUFFTON,  OHIO. 


Visit  the 


CALIFORNIA  EXPOSITIONS 

On  your  way  to  or  from  the  East. 

Summer  Excursion  Tickets 

On  sale  daily  to  September  80  permitting  stop- 
overs en  route.  Ten  days'  stop  allowed  on  one  way 
tickets  at  San  Francisco  and  Los  Angeles. 


SPECIJiL  CONVENTION  FARES 

To  San  Francisco — July  and  Jtugust 
Los  Jtngeles — July  and  Jlugust 
San  Diego — July 


Low  Round  Trip  Fares  to  San  Francisco  and  San  Diego 
during  the  Exposition  period. 

Visit  the  Southern  Pacific  building  at  the  Panama-Pacific 
Exposition.   Rest  Room,  Moving  Pictures,  Travel  Lectures, 
Ticket  and  Validating  Office  and  Information  Bureau. 

Full  information  from  nearest  Agent  of 

SOUTHERN  PACIFIC 

John  M.  Scott,  General  Passenger  Agent,  Portland,  Ore. 


usually  represented  by  the  various 
county  and  town.ship  boundaries,  so 
that  practically  every  township  in  the 
United  States  has  its  crop  reporter. 
These  men  make  reports  each  month 
of  the  year,  with  the  exception  of  Feb- 
ruary. The  individual  estimates  are 
tabulated  and  an  average  struck  for 
each  state.  Great  care  is  taken  by  the 
government  that  no  information  about 
its  crop  estimates  be  given  out  in  ad- 
vance and  a  heavy  penalty  is  pre- 
scribed for  anyone  guilty  of  doing  so. 
Clerks  and  computers  who  tabulate  the 
returns  on  speculative  crops  do  not 
know  the  state  to  which  the  totals 
pertain. 

The  term  "normal"  is  used  by  the 
government  instead  of  "average"  as 
better  illustrating  the  meaning  in- 
tended, as  the  "normal"  corresponds 
with  what  is  commonly  called  a  "full 
crop,"  which  may  be  understood  as 
meaning  the  average  good  crop  which 
the  farmer  expects  his  particular  field 
to  grow,  with  average  or  normal  grow- 
ing conditions.  However,  for  a  single 
year  the  condition  of  a  crop  expressed 
as  "normal"  would  not  mean  anything, 
but  when  compared  for  a  long  series 
of  years  it  enables  the  government  to 
estimate  very  closely  what  the  pro- 
spective yield  will  be.  Mr.  Estabrook 
does  not  claim  that  these  crop  esti- 
mates are  infallible,  and  admitted 
their  accuracy  cannot  be  demonstrated. 
However,  he  pointed  out  that  growers 
as  a  rule  contend  that  the  estimates  are 
too  high,  while  dealers  on  the  other 
hand  complain  that  they  often  are  too 
low.  The  work  is  done  without  bias 
and  is  checked  up  in  every  way  pos- 
sible to  prove  its  accuracy.  In  show- 
ing the  accuracy  of  the  government's 
crop  estiinates,  Mr.  Estabrook  cited  the 
case  of  Colton.  In  fourteen  years  the 
government  has  overestimated  the  crop 
six  times  and  underestimated  it  eight 
times.  In  the  years  of  overestimates 
the  average  error  was  1.8  per  cent  and 
in  the  years  of  underestimates  the  aver- 
age was  3.5  per  cent.  For  the  fourteen 
years  the  net  average  underestimates 
was  1.4  per  cent.    Mr.  Estabrook  said: 

"It  may  be  of  interest  to  know  how 
the  apple  crop  is  estimated  where,  to 
stai't  with,  we  do  not  have  a  census 
acreage  as  a  basis.  In  the  first  place, 
the  census  gives  us  what  purports  to  be 
an  actual  enumeration  of  trees  of  bear- 
ing and  trees  of  non-bearing  ages.  Also 
the  number  of  bushels  of  apples  pro- 
duced in  the  census  year.  These  fig- 
ures are  given  as  totals  for  each  county 
and  state. 

"Once  a  year,  usually  in  the  autuinn, 
our  crop  reporters  submit  an  estimate 
of  the  number  of  trees  of  bearing  age 
and  the  number  of  trees  of  non-bearing 
age,  as  compared  with  the  preceding 
year  and  as  compared  with  the  usual 
number.  This  enables  the  bureau  to 
estimate  the  rate  at  which  the  number 
of  bearing  trees  is  increasing  or  de- 
creasing in  each  state.  From  the  best 
information  available  it  is  estimated 
that  trees  of  bearing  age  are  increasing 
at  the  rate  of  one  per  cent  annually  in 
the  whole  United  States. 
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"Then,  beginning  with  June,  a 
monthly  estimate  is  made  of  the  con- 
dition of  the  apple  crop  as  a  percentage 
of  normal.  These  condition  reports 
have  been  made  to  the  department  for 
the  past  quarter  of  a  century  or  more. 
Last  year  for  the  first  time  the  bureau 
interpreted  its  condition  reports  as  a 
forecast  of  production,  beginning  with 
August  and  ending  with  November. 
These  forecasts  or  estimates  of  produc- 
tion are  based  on  the  census.  For  in- 
stance, our  system  of  reporting  condi- 
tion as  a  percentage  of  normal  has 
remained  practically  the  same  since 
the  work  was  started,  so  that  the  fig- 
ures for  each  year  are  strictly  com- 
parable with  those  of  any  other  year. 
The  production  in  census  years  is 
known  for  each  state.  The  monthly 
condition  figures  and  the  percentage  of 
a  full  crop  as  estimated  by  this  bureau 
are  also  known  for  the  census  years. 
If,  therefore,  at  the  close  of  the  season 
the  crop  in  1909  was  estimated  to  be 
43.8  per  cent  a  full  crop,  and  the  total 
production  for  the  United  States  as  re- 
ported bv  the  census  for  that  year  was 
146,000,000  bushels,  the  full  crop  rep- 
resented by  100  per  cent  would  equal 
333,000,000  bushels.  In  the  same  man- 
ner the  normal  or  full  crop  production 
of  each  state  is  computed.  Of  course 
the  normal  or  full  crop  production  of 
each  state  is  changing  constantly  be- 
cause old  orchards  are  dying  out  and 
new  ones  are  being  planted.  These 
facts  are  taken  into  consideration  in 
fixing  the  state  normal  each  year. 
Knowing  the  normal  or  full  crop  for 
any  state,  it  is  a  simple  matter  to  fore- 
cast the  prospective  yield  from  the 
monthly  estimates  of  condition. 

"The  bureau  has  a  number  of  checks 
for  use  in  its  system  of  estimating. 
Among  the  most  useful  are  series  of 
tables  showing  ten-year  averages  of 
condition  reports  by  months,  numbers 
of  bearing  and  non-bearing  trees,  yields 
and  prices.  Practically  all  of  these 
ten-year  average  tables  of  condition 
reports  show  a  relatively  high  condi- 
tion at  the  beginning  of  the  season  and 
a  relatively  low  condition  at  the  close 
of  the  season,  showing  that  the  condi- 
tion as  a  percentage  of  normal  steadily 
and  regularly  declines  from  month  to 
month.  The  point  I  wish  to  make  is 
that  if  we  have  a  condition  report  near 
the  close  of  the  season  which  is  higher 
than  the  ten-year  average  of  condition 
reports  for  the  same  month,  it  may  in- 
dicate a  greater  yield  than  a  higher 
condition  report  earlier  in  the  season. 
This  is  exactly  what  happened  with 
apples  in  1914.  The  season  was  so  fa- 
vorable to  apples  that  the  monthly  con- 
dition reports  remained  nearly  the 
same  throughout  the  year,  in  some 
cases  actually  becoming  higher  as  the 
season  advanced,  while  in  other  cases 
the  decline  in  condition  was  less  than 
the  ten-year  average  decline.  Take 
New  York  as  an  example:  In  June  the 
condition  was  estimated  at  88  per  cent 
of  normal,  which  was  4  per  cent  higher 
than  the  ten-year  average  for  that 
month;  July  it  was  75  per  cent,  a  de- 


Buy 
Telephones 

for 

Telephone 
I  Service 


^^==. 

I    phones  as  in  automobiles,  and  they 
^  should    be    bought    as  carefully. 

You  want  to  use  a  phone  givingf  reliable 
service.  Cheaply  made  phones  sometimes 
give  good  service  for  a  week  or  a  month ;  then 
trouble  begins.  Repair  bills  make  cheap 
phones  costly.  Voices  come  over  the  wire 
faintly.    Many  sounds  do  not  get  over  at  all. 

With  a  Kellogg  Telephone  repair  bills 
amount  to  nothing.  After  years  of  use  you 
can  hear  a  watch  many  miles  away  tick 
loudly  and  clearly.  They  are  so  strongly 
and  simply  made  that  everywhere  among 
users  of  telephones  the  name  Kellogg  has 
come  to  stand  for  ideal  telephone  service. 

Kellogg  Telephones 

stand  for  Service 

They  are  made  in  the  largest  independent  telephone  factory  in 
the  world.    Every  instrument  passes  37  rigid  tests  before  it  is 
shipped.    You  have  day  by  day  the  satisfaction  of 
using  a  phone  that  makes  telephoning  a  pleasure. 

We  have  an  expert  department  costing  us 
$100,000  a  year  that  is  maintained  for  tele- 
phone users  and  those  who  are  starting 
new  lines.  Why  not  put  your  problems  be- 
fore these  experts?  'i"he  service  costs  you 
nothing.  You  cannot  fail  to  get  information 
that  will  save  you  time,  money  and  trouble. 

Get  your  name  on  our  bools  to  receive 
valuable  bulletins  and  other  telephone  lit- 
erature that  we  send  free. 

Write  for  Culletin  21;. 

KELLOGG  SWITCHBOARD  &  SUPPLY  CO. 
Missiun  and  Third  Sts.  San  Francisco, 


GO  IN 


Gardiner 


and 


Mammoth  Hot  Springs 

The  Original  and  Northern  Gateway  to 

Yellowstone  National  Park 

Season  June  15  to  September  15 

On  the  original  "Pacific  Highway" 


Ask  for  tickets 
via 
Spokane 

and 
Northern 
Pacific  Ry. 


Use  the 
Through 
Daily  Trains 
from 
Pacific 
Northwest 


Stopovers  permitted  for  visiting  the  Park  on  all  tickets, 
one-way  and  round  trip,  including 

Eastbound  Summer  Excursion  Tickets 

On  sale  daily  May  15  to  September  30 

Northern  Pacific  Railway 

A.  D.  CHARLTON,  A.G.P.A.,  Portland,  Ore. 
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"WE  STARTED  RIGHT 
AND  WE  ARE  RV 


6458  Acres 

IN  OUR  ENTERPRISE 

4178  Acres 

ALL  IN  APPLES 

Nine  miles  continuous  rows  of  trees, 
the  largest  apple  orchard  ever  planted. 

All  are  one,  two  and  three  years 
old;  the  two  and  three  year  old  all 
sola,  amounting  to  over  3,000  acres. 

We  are  now  offering  our  one  year 
at  terms  to  suit  you. 

We  give  five  years',  from  date  of 
planting,  free  care.  Our  company  is 
unlike  others  in  the  feature  of  stay- 
ing with  our  purchasers  after  the  free 
care  period.  Our  plans  make  our  in- 
terests mutual;  we  all  work  together 
for  the  interest  of  all. 

Our  Booklet  will  give  you  a  simple 
statement  of  our  dealings  and  meth- 
ods.   Write  us  for  information. 

DUrUR  ORCHARD  COMPANY 

Northwestern  Bank  Building 
Portland,  Oregon 


BUY  AND  TRY 

White 
River 
Flour 

MAKES 

Whiter,  Lighter 
Bread 

FRUIT  GROWERS 

Dehydrate  Your  By  Products 

It  gives  you  a  high  grade  quick  selling  product  at  a 
minimum  cost.  It  makes  a  clean  and  natural  tasting 
product.  Dehydrated  fruits  and  vegetables  have  been 
approved  by  the  U.  S.  Government,  while  desiccated, 
dried  and  evaporated  products  have  been  rejected. 
There  is  but  one  Deliydrator  manufactured  in  the 
West  uud  it  is  the  best  By-Product  marhine  ever  dp. 
yii'iA.  It  is  adapted  to  the  individual  gi  wer,  as  it  ca., 
be  constructed  to  meet  any  and  all  requirements.  It  v., 
fully  covered  by  U.  S.  patents.  Therefore,  you  are 
protecte(i  in  its  use. 

The  manufacturers  of  this  Dehydrator  have  recently 
patented  new  and  improved  autom^atic  labor-saving 
preparatory  machinery  which  will  further  reduce  the 
present  low  cost  for  the  production  of  this  product. 

For  new  descriptive  booklet  address 

LUTHER  MANUFACTURING  CO. 

San  Francisco,  California 


F.  A.  BISHOP,  Secretary 

HOOD  RIV[R  ABSTRACT  COMPANY 

HOOD  RIVER,  OREGON 
ABSTRACTS  INSURANCE 
CONVEYANCING 


cline  of  13  per  cent  from  June,  but 
still  4  per  cent  better  than  the  ten-year 
average;  August  69  per  cent,  a  fall  of 
6  per  cent,  but  9  per  cent  better  than 
the  ten-year  average;  September  73  per 
cent,  an  advance  of  4  per  cent  from  the 
previous  month  instead  of  a  decline, 
and  19  per  cent  better  than  the  ten-year 
average;  October  79  per  cent,  a  further 
advance  of  6  per  cent  over  the  previous 
month  instead  of  a  normal  decline,  and 
24  per  cent  better  than  the  ten-year 
average;  November  84  per  cent,  which 
was  an  increase  of  5  per  cent  over  the 
previous  month  and  31  per  cent  above 
the  ten-year  average.  Thus,  while  the 
condition  of  the  apple  crop  in  New 
York  started  in  June  at  88  per  cent  of 
normal  and  ended  in  November  at  84 
per  cent,  a  net  decline  of  four  points, 
yet  if  compared  with  the  ten-year 
average  it  started  in  June  at  104.8  per 
cent  and  ended  in  November  at  158.5 


per  cent.  The  equivalent  of  a  full  crop 
or  100  per  cent  production  in  New 
York  is  estimated  at  59,100,000  bushels. 
Taking  84  per  cent  of  this,  the  per- 
centage of  a  full  crop  indicated  by  the 
November  report,  the  estimated  pro- 
duction in  1914  was  49,600,000  bushels. 

"For  the  United  States  as  a  whole 
the  condition  of  the  apple  crop  was 
estimated  in  June  to  be  73.7  per  cent 
normal,  and  in  November  as  74.5,  an 
increase  of  nearly  1  per  cent  instead  of 
a  normal  ten-year  average  decline  from 
66.5  per  cent  to  51.3  per  cent.  Ex- 
pressed as  a  percentage  of  the  ten-year 
average  the  condition  of  the  apple  crop 
for  the  United  States  in  June  was  110.8 
per  cent,  July  108.1,  August  112.9  per 
cent,  September  115.5  per  cent,  Octo- 
ber 130.1,  and  November  145.2. 

"Another  fact  which  should  be  borne 
in  mind  with  respect  to  the  bureau  esti- 
mates of  the  apple  crop  is  that  they  are 
estimates  of  total  production  on  all 
farms  in  the  United  States  as  distin- 
guished from  estimates  of  the  commer- 
cial crop.  The  commercial  crop  is  that 
portion  of  the  total  crop  which  is 
shipped  out  of  the  counties  where 
grown.  In  November,  1913,  the  bureau 
estimated  this  movement  for  the  first 
time  and  the  inquiry  was  repeated  in 
1914.  In  1913  it  appeared  that  41  per 
cent  of  the  total  apple  crop  was 
shipped  out  of  the  counties  where 
grown  and  59  per  cent  was  consumed 
on  the  farms  or  within  the  counties. 
On  this  basis  the  1913  comercial  crop 
was  about  59,000,00C  bushels  and  the 
crop  for  home  consumption  was  about 
86,000,000  bushels.  On  a  per  capita 
basis,  assuming  roughly  that  the  popu- 
lation of  the  United  States  is  approxi- 
mately 100,000,000  and  that  65,000,000 
are  living  in  cities  and  35,000,000  on 
farms,  it  would  seem  that  in  1913  the 
per  capita  consumption  of  apples  in 
cities  was  about  nine-tenths  of  a  bushel, 
while  on  farms  it  was  2.4  bushels. 
Our  estimates  for  November,  1914,  in- 
dicate that  the  commercial  crop  was  38 
per  cent  of  the  total  and  that  62  per 
cent  was  consumed  or  remained  in  the 
counties  where  grown.  This  would 
give  us  a  per  capita  consumption  in 
cities  of  one  and  one-half  bushels  and 
in  the  country  four  and  one-half  bush- 
els. Of  course  such  an  estimate  of  per 
capita  consumption  is  not  strictly  accu- 
rate because  a  portion  of  the  crop  is 
consimied  in  cities  and  towns  in  the 
counties  where  raised.  But  these  esti- 
mates of  per  capita  consumption  are 
partly  confirmed  by  a  special  investi- 
gation which  was  made  in  1914  by  the 
Bureau  of  Plant  Industry  on  the  sub- 
ject of  'What  the  Farm  Contributes 
Directly  to  the  Farmer's  Living,'  and 
published  in  Farmers'  Bulletin  No.  635. 
This  shows  the  per  capita  consump- 
tion of  apples  on  farms  as  ranging 
from  one  to  five  bushels,  with  an  aver- 
age of  3.1  bushels." 


If  you  have  a  soft  wood  floor  on  the 
kitchen  do  not  spend  time  and  energy 
scrubbing  it.  Cover  it  with  a  good  lino- 
leum, which  if  varnished  once  or  twice 
a  year  will  last  five  or  ten  years. 


The 

First 
National 
Bank 

Hood  River,  Oregon 


Capital  and  Surplus 
$135,000 


4%  Interest  Paid  on  Savings 
and  Term  Deposits 


F.  S.  STANLEY,  President 
E.  O.  BLANCHAR,  Cashier 
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Apples  and  Health 

Elbert  Hubbard  in  the  Chicago  Examiner 

A DOCTOR'S  bill  doesn't  always  have 
to  be  paid  at  once.  Apples  are 
generally  bought  for  cash.  But  in  the 
long  run  apples  are  much  cheaper  than 
medical  service.  The  old  maxim  still 
holds,  "An  apple  a  day  keeps  the  doctor 
away."  As  a  race  we  have  never  had 
enough  fruit.  We  have  lived  too  much 
on  meat  and  white  flour.  Any  doctor 
will  tell  you  that  there  are  a  hundred 
diseases  that  would  absolutely  disap- 
pear if  we  would  adopt  a  fruit  diet, 
say  for  one  meal  a  day.  Apples  agree 
with  everyone.  Apples  tend  to  modify 
the  demands  of  the  Meat  Trust,  increase 
the  flow  of  bile,  and  their  plentiful  use 
will  add  to  our  happiness  and  length  of 
days  by  eliminating  the  dregs  of  much 
pessimistic  theology  that  yet  clogs  our 
social  system. 

In  apple  season,  when  you  saunter 
through  an  American  orchard  and  see 
a  pile  of  Nature's  Health  Nuggets,  you 
think  of  a  painting  by  Turner.  Old  Sol 
has  dipped  into  Mother  Earth's  palette 
and  colored  them  with  gold,  russet  and 
vermilion  drawn  out  of  the  soil,  and 
then  flavored  them  with  an  Elysian 
essence.  Later,  man  learned  to  co- 
operate by  spraying  the  trees,  irri- 
gating, plowing  and  leveling  the  soil. 
And  it  came  to  pass  that  the  world 
learned  that  art  in  apple  culture  paid. 
The  apple  growers  of  California,  Ore- 
gon, Washington  and  Colorado  were 
the  orchard  teachers  of  this  country. 
They  made  the  farmers  of  the  East 
realize  that  apples  might  well  be  taken 
seriously — that  they  were  not  a  sort  of 
garden  truck.  The  Hood  River  Valley 
apples  have  attained  an  international 
reputation.  This  Hood  River  Valley  is 
one  of  the  most  picturesque  and  beauti- 
ful spots  one  can  imagine.  The  cool 
nights  and  the  warm  sunshine  of  the 
days  seem  to  contribute  exactly  the 
right  conditions  for  apple  culture. 
However,  there  are  many  other  dis- 
tricts that  can  produce  just  as  good 
fruit  as  the  Hood  River  Valley,  pro- 
vided the  same  amount  of  genius  is 
brought  to  bear.  I  admire  the  Hood 
River  Valley  apples,  but  I  admire  the 
Hood  River  people  more.  They  have 
brought  genius  to  bear  in  the  business 
of  apple  culture  and  apple  salesman- 
ship. They  know  how  to  prepare  their 
wares  for  the  market  in  the  most  at- 
tractive shape. 

Many  American  apples  command  a 
price  in  England.  I  have  paid  a  shilling 
for  an  American  apple  and  had  it 
brought  in  on  a  silver  platter  with  the 
original  wrapper  upon  it,  duly  served 
by  a  flunky  in  side  whiskers,  who  ex- 
pected a  tip  for  his  genius  in  selection. 
And,  really,  I  was  a  little  proud  of  the 
fact  that  people  in  America  occasion- 
ally do  their  work  so  superbly  well. 
And,  as  the  years  go  by,  apple  culture 
will  receive  a  degree  of  attention  that 
it  has  never  had  before.  Fruits,  vege- 
tables and  poultry  are  now  being  re- 
garded just  as  important  as  corn,  wheat 
and  oats,  and  perhaps  a  little  more  so. 


D.  Crossley  &  Sons 


ESTABLISHED  1878 


Apples  for  New  York  and  Export 

CALIFORNIA,  OREGON,  WASHINGTON,  IDAHO  AND 
FLORIDA  FRUITS 

Apples  handled  in  all  European  markets  at  private  sale.  Checks 
mailed  from  our  New  York  office  same  day  apples  are  sold  on  the 
other  side.  We  are  not  agents;  WE  ARE  SELLERS.  We  make  a 
specialty  of  handling  APPLES,  PEARS  AND  PRUNES  on  the  New 

York  and  foreign  markets.    Correspondence  solicited. 

200  to  204  Franklin  Street,  New  York 


NEW  YORK 


LIVERPOOL 


LONDON 


GLASGOW 


HOOD  RIVER  VALLEY  NURSERY  COMPANY 

Phone  5634  Route  No.  3,  Box  227  HOOD  RIVER,  OREGON 

Plantation  four  miles  southwest  of  station,  Belmont  Road 
We  will  be  pleased  to  show  you  trees,  apple  trees  that  have  a  heritage,  a  quality  that  should  be  considered  by  everyone 
who  plants  a  tree.  Our  trees  are  grown  in  clean  hillside  virgin  red  shot  soil  with  clay  subsoil,  producing  the  most  vigorous 
root  system.  Our  buds  are  selected  from  the  best  bearing  healthy  Hood  River  trees  that  make  the  Hood  River  apple 
famous  throughout  the  world.  Our  trees  will  give  you  satisfactory  resalts  in  vigor,  fruit  and  quality.  Ask  for  catalog. 
We  guarantee  our  products.  Apples,  pears,  peaches,  apricots,  alraonds  and  walnuts.  A  complete  line  of  the  best  varieties 
of  all  kinds  of  fruits. 

H.  S.  .:>UTTERriELD,  President  W.  J.  ENSCHEDE,  Manager 


I  RHODES  DOUBLE  CUT 
FRUITING  SHEAR 


RHODES  MFG.  CO., 
*«0  fl.  DIVISION  AVE  ,  GRAND  RAPIDS.  niCH. 


'T'HE  only 
pniner 
made  that  cutt 
from  both  sides  of 
the  limb  and  does  not 
bruise  the  bark.  Made  in 
all  styles  and  sizes.  We 
pay  Elxpress  charges 
on  all  orders. 
Write  for 
circular  and 
prices. 


To  California  Expositions 

"North  Bank"  Rail  and  26  Hours'  Ocean  Sail 

Steamer  train  leaves  Portland  9:00  A.  M. 
Arrives  Flavel  12:30  Noon.  Lunch  on  ship. 
S.S.  arrives  San  Francisco  3:30  P.  M.  next  day. 

Palace  of  the  Pacific 

S.  S.  "Northern  Pacific" 

Fastest  ship  on  the  Pacific. 
Built  in  America  for  the  Stars  and  Stripes. 

Sails  June  4,  8, 12, 16,  20, 24,  28 

Same  Time  and  Rates  as  All  Rail 
Fares  Include  Meals  and  Berths 

Between  Portland  and  San  Francisco 

All  agents  Great  Northern,  Northern  Pacific  Rys. 
Burlington  Route  and 
THE  NORTH  BANK  ROAD 

A.  B.  JACKSON,  G.  A.,  Davenport  Hotel,  Spokane 
R.  H.  CROZIER,  A.  G.  P.  A.,  Portland,  Ore. 
SAN  FRANCISCO-665  Market  St.    C.  E.  STONE,  Traffic  Manager 
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Arcadia  Irrigated  Orchards 

THE  LARGEST  AND  MOST  SUCCESSFUL  ORCHARD  PROJECT 
IN  THE  ENTIRE  WEST 

7,000  acres  planted  to  winter  apples.  Gravity 
irrigation.  Located  22  miles  north  of  Spokane, 
Washington,  directly  on  the  railroad.  We  plant 
and  give  four  years'  care  to  every  orchard  tract 
sold.  $125,  first  payment,  secures  5  acres ;  $250, 
first  payment,  secures  10  acres;  balance  monthly. 

SEND  FOR  BOOKLET 

Arcadia  Orchards  Company 

Deer  Park,  Washington 


Quality  F  WBALTRS 
y  &COMPANY 


tn 


PORTLAND,  OREGON 


Brintrng 


WRITE  FOR  PRICES  AND  SPECIFI- 
CATIONS on  Catalogs,  Booklets,  Labels 
for  Fruit  Boxes,  Circulars,  Stationery,  etc. 
We  can  supply  your  wants  quickly,  accur- 
ately and  economically.  Best  Equipment  in 
the  Northwest.  We  print  Better  Fruit. 


ISIS 


at  Low  ^ 

[Ml 

[^o^og>og>og>og>o^o^o^o^=go^o^.^o<go^c^o^c^c|:^  Prices 


PORTLAND,  OREGON 

Portland  Hotel 

The  hotel  which  made  Portland,  Oregon,  famous 
Most  Desirably  Located.    In  the  Center  of  Shopping  and  Theatre  District 
Covers  a  City  Block 

Broadway,  Sixth,  Morrison  and  Yamhill  Streets 

EUROPEAN  PLAN— $1.00  per  day  and  upward 
Write  for  Portland  Hotel  Booklet  Geo.  C.  Ober,  Manager 


Prospects  for  Short  Apple  Crop  in  the  i 

Northwest  | 

The  Northwestern  apple  crop  this  <• 

year  will  fall  short  of  the  1914  output,  '• 

which  was  approximately  14,000  cars.  \ 

This   is   indicated   by   the   similarity  j 

of  reports  coming  to  the  Northwestern  i 

Fruit  Exchange  from  the  various  pro-  ! 

ducing  districts.    They  state  that  the  ] 

bloom  on  the  old  trees  is  much  less  | 

than  last  year,  but  that  trees  coming  ' 

into  bearing  will  have  considerable  \ 
counteracting  effect. 

The  Yakima  district  was  the  heaviest  i 
contributor  to  Northwestern  tonnage  in 

1914,  with  nearly  6,000  carloads,  but  the  ' 

consensus  of  opinion  now  is  that  it  will  ! 

ship  only  60  per  cent  of  that  tonnage  ' 
this  year.    Many  of  the  old  trees  will 

carry  but  25  to  40  per  cent  of  their  last  ■ 

load  if  the  bloom  is  a  true  indicator.  . 

Even  with  new  orchards  coming  into  \ 

bearing,  it  is  not  safe  to  estimate  above  i 

4,000  carloads  for  1915.  | 

Wenatchee  shipped  5,570  carloads  of  i 

apples  during  the  season  just  closed,  i 

Its  old  trees  show  indisposition  to  bear  ; 

heavily,  but  not  so  much  so  as  at  Yak-  , 

ima.     Many  new  orchards,  will  bear  | 

their  first  substantial  crop,  especially  1 

in  the  section  of  the  north  called  the  \ 

up-river  country,  where  it  is  estimated  ' 

that  400  cars  will  be  rolled,  as  com-  * 
pared  with  150  last  season. 

Jonathans  are  short  at  both  Yakima  ■■■ 

and  Wenatchee,  although  the  same  trees  | 
bore  a  light  crop  last  year.  Winesaps 

will  be  heavy  again.  i 

The  same  story  comes  from  Hood  i 

River.     Its  shipments  for  1914  were  '. 

close  to  1,200  cars,  and  it  will  not  have  ' 

any  more  in  1915.  ' 

Spokane  reports  a  shortage  and  esti-  1 

mates  less  than  400  cars.  ] 

Rogue  River  Valley  of  Southern  Ore-  | 

gon  had  a  very  light  crop  in  1914  on  \ 

account  of  drouth,  and  it  is  now  feared  ' 

that  there  will  be  another  shortage  of  j 

water  and  crop.    The  present  normal  i 

prospect  is  for  1,200  cars,  consisting  of  | 

700  of  pears  and  500  of  apples.    How-  i 

ever,   unless   weather   conditions   are  ! 

favorable,  this  estimate  will  fall  short  i 

of  realization.  ] 

There  are  still  many  things  that  can  | 

happen  to  cut  down  the  crop,  but  very  ! 

little  to  increase  the  above  estimates.  ; 

Hundreds  of  growers  in  some  districts  ■ 

are  fighting  frosts  nightly,  although  this  : 

danger  is  now  nearly  past.    In  some  ; 

sections  the  battle  with  blight  is  serious  \ 

and  the  issue  problematic.    There  will  j 

be  more  or  less  .lune  drop.   Wind  and  j 

hail  storms  may  come  to  any  or  all  ' 

districts  during  the  summer.  \ 

Several  of  the  less  important  districts  ' 

will  have  increased  tonnage,  but  this  is  j 

more  than  offset  by  the  shortage  in  : 

other  sections.  ' 

i 

  1 

No   fruitgrower's   home   should   be  ; 

without  a  water  system,  with  hot  and  ; 

cold-water  attachments,  in  the  kitchen,  , 

bath  and  laundry  room.    No  woman  \ 

should  be  compelled  to  carry  water  j 

from  a  well  when  it  can  be  pumped  j 

into  the  house  with  very  little  expense.  \ 
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mm  PRICE  ntuii  sizer 

Cut  down  your  packing  and  grading  expense  $45.00  to  $65.00  on  every  $100.00 

This  machine  handles  two  grades;  we  have  one-grade  and  three-grade  sizers  also,  capacities  ranging  frorn  350  boxes  per  day  for  the 
one-giade  to  1,800  boxes  for  the  three-grade.    Handles  any  shape  of  apple,  peach  or  pear,  for  it  does  it  by  weighing,  like  a  pair  of  scales. 


OUR  MOTTO — To  simplify  and  reduce  the  cost  of  packing  fruit,  so  that  even  a  child  could  do  it  and  obtain  the  perfect  pack. 

The  sorting  table  that  revolutionizes  the  grading  question.  Notice  the  moving  end- 
less belt  that  carries  the  fruit  past  the  sorters.  The  grades  are  rolled  over  the  rods — 
Extra  Fancy  on  the  right,  Fancy  on  the  left.  There  is  a  clutch  attachment  that  stops 
and  starts  the  belt  by  simply  leaning  the  body  against  a  lever.  This  arrangement  per- 
mits more  time  for  grading  in  the  case  of  a  bad  lot  of  fruit.  Grading  has  been  done  on 
this  table  for  Vo  cent  per  box.  We  say  you  can  do  it  for  2  cents,  at  the  most.  USERS 
HAVE  GRADED  AND  PACKED  FOR  41/2  CENTS  PER  BOX  on  our  three-grade  sizer. 
A  child  can  pack  after  this  machine. 

Non-BruisinglQualities 

During  a  two  weeks*  demonstration,  we  put  two  doze.j  eggs  through  the  sizer  from 
800  to  1,000  times,  never  cracking  a  shell. 

DEEDS  speak  louder  than  words.  Read  what  users  say,  then  write  us  for  more 
information  and  what  other  users  think. 


We  have  just  finished  the  packing  season  and  have 
packed  about  18,000  boxes  of  apples.  Our  grading  cost 
us  about  1  cent  a  box  and  our  packing  3^4  cents, 
making  the  total  cost  about  4^  cents  for  packing  and 
grading. 

It  is  necessary  for  fruit  growers  to  save  every  cent 
possible  in  putting  their  fruit  on  the  market,  and  at 
the  same  time  improve  their  pack.  We  cannot  say  too 
much  in  recommending  the  machine  to  fruit  growers. 

WEISER  RIVER  FRUIT  ASSOCIATION. 

Weiser  River,  Idaho. 


In  the  capacity  of  warehouse  foreman  for  Lynch- 
Taylor  Produce  Company,  where  we  used  one  of  your 
machines,  it  places  me  in  a  position  to  state  what  the 
machine  can  do.  We  paid  4  cents  for  packing,  and 
our  grading,  packing  and  sizing  cost  us  from  S'?^  to  6 
cents  per  box.  In  addition  to  that  saving  we  have  a 
much  better  pack  and  a  considerable  saving  in  wrap- 
ping paper.  This  last  item  I  have  not  figured  in  the 
above  saving. 

We  have  packed  every  variety  of  apple  and  pear  and 
find  that  there  is  absolutely  no  bruising. 

Packers  on  our  machine  average  from  85  to  150 
boxes  per  day.  I  wouldn't  go  back  to  the  old  system 
again  for  a  farm.  H.  G.  BULLOCK. 

Warehouse  Foreman  for  Lynch-Taylor  Produce  Co. 


I  packed  about  20.000  boxes  of  apples,  consisting  of 
Jonathans,  Spitz,  Stayman,  Rome  Beauty  and  Arkan- 
sas Black.  My  packing,  grading  and  sizing  cost  me 
5%  cents  per  box,  and  I  got  a  much  better  grade  of 
pack  than  I  was  ever  able  to  get  from  the  old  hand- 
sizing  methods.  I  saved  H  cent  a  box  by  using  the 
proper  sized  paper  on  the  different  apples. 

There  la  absolutely  no  bruising  of  the  fruit  with  this 
machine.  I  have  sized  apples  quite  wet  when  run 
through  the  machine  and  found  them  dry  when  they 
came  to  the  packers. 

I  take  pleasure  in  recommending  this  machine  to 
any  man  who  has  a  small  or  large  amount  to  pack. 

H.  R.  HUMPHREY. 
North  Yakima.  Washington. 


BELLE  TERRA  ORCHARDS 
Zillah.  Washington 

It  gives  me  pleasure  to  tell  you  that  the  Price  Fruit 
Sizer  has  given  me  the  greatest  satisfaction  and  en- 
abled me  to  manage  all  the  work  in  the  packing  house 
while  Mr.  Estes  attended  to  other  business  on  the  out- 
side.   Without  the  sizer  I  could  not  have  done  this. 

Our  packers  averaged  100  boxes  a  day  and  we  paid 
3^  cents  for  packing.  The  packers  I  had  last  year 
without  the  machine  are  happier  and  better  satisfied 
this  year  while  packing  from  it.  although  packing  for 
IV2  cents  a  box  less. 

I  can  heartily  recommend  the  machine  to  every  fruit 
grower.  MRS.  JOHN  H.  ESTES. 


Two-Grade  Sorting  Table 


We  could  go  on  giving  you  hundreds  of  such  testimonials.  Write  for  further  par- 
ticulars. 


This  machine  will  be  demonstrated  every  day  except  Sundays  during  the  year  at  the  Panama- Pacific  International  Exposition  in  the 
Palace  of  Horticulture,  by  our  California  State  Agent. 

Price  Fruit  Sizer  Co. 

DESIGNERS  AND  MANUFACTURERS  OF 

Machines  for  Sizing  and  Sorting  Apples,  Peaches  and  Pears,  Potatoes  and  Other  Vegetables 

Works  and  General  Sales  Office,  NORTH  YAKIMA,  WASHINGTON,  P.  O.  Box  934 

FI  ^IIEiSini^^^^^^^        Hundreds  of  these  Machines  Now  in  Use 
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The  World   —   Our  Orchard 

^     101  PARK  PLACE 
^  NEW  YORK 


Un(|  aestionably  the  most 
important  factors  in 
the  fruit  industry 
of  the 
United  States 


Our  Market    —    The  World 
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